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VALUE OF VARIOUS CUTS OF BEEF 
Knowledge Which May. Help to Reduce Living Cost 


By L. D. HALL, Assistant Chief in Animal Husbandry, and A. D. EMMETT, Assistant Chief 
in Animal Nutrition, University of Illinois Agricultural Experiment Station. 


(Continued from last week.) 


[EDITOR’S NOTE.—This series of articles reports 
the salient points in an ‘nvestigation which strik- 
ingly sustains the claims of the meat trade as to the 
value of the cheaper cuts of beef. It is something 
that should be brought to the attention of those who 
complain of high meat prices, and yet insist upon 
buying nothing but costly beef cuts. 

In previous issues the general plan of testing the 
value of various beef cuts was explained, and a re- 
port of the slaughter tests on selected animals was 
given. The chemical composition of the meat is also 
described, ] 


Percentages of Total and Soluble Protein in 
the Boneless Meat. 


Total Protein—The term protein as used 
here refers to the percentage of protein 
nitrogen multiplied by the factor 6.25. As 
already stated, protein is the essential con- 
stituent of lean meat. It consists largely 
of albumin which as 
muscle-building material in the human body. 
The protein dissolved out by water at room 


compounds serve 


temperature, that is, water-soluble protein, 
is thought to be more easily and quickly 
digested and hence more available to the 
body than the water-soluble protein. Since 


beef is used chiefly for the lean meat it 


contains, the economic significance of the 
data given in the following table is 1vadily 
apparent. 

Percentages of water-soluble, insoluble and 
total protein in the boneless meat of the 
wholesale cuts: 

In- 
. Wholesale cuts. Soluble. soluble. Total. 
Tore shank ......... 1.42 15.56 16.98 
NE 8 Ss scores ois-86 ore 1.81 14.88 16.69 
Round rae 2.08 14.42 16.50 
Hind shank 1.59 14.67 16.26 
a ee 1.65 13.94 15.59 
ie on te rere ar 1.47 13.40 14.87 
Loin 1.37 11.59 12.96 
eee 1.26 11.30 12.56 
re 1.20 112 12.32 
RN Sond Coarse’ 83 9.76 10.59 
ee 66 8.78 9.44 

The curves of the total and soluble pro- 
tein are given in Fig. 5. The order of the 
cuts for the two forms of protein is the 

: 4 —" 
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CHUCK 


inverse of that for the dry substance and 
fat; i. e., the shanks, clod and round con- 
tain the highest amounts, and the flank, 
plate and rib the lowest. Since a high per- 
centage of water indicates a low percentage 
of fat, it naturally accompanies a large per- 
centage of lean meat. 

Consequently the curve indicates that a 
relatively large percentage of protein is con- 
tained in the cheaper cuts of beef, while the 
high-priced cuts, the rib and loin, are in- 
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When figured on the dry basis the curve 
shows that the percentage of protein in- 
creases much more rapidly from the flank 
to the fore shank, due to the fact that the 
shanks, clod, round and neck contain more 
lean and less fat, and also to the fact that 
lean is higher in water. If the fat be elimi- 
nated from consideration by calculating the 
protein on the fat-free basis, the eleven cuts 
are not markedly distinguished from one 
another, as the curve in the diagram shows. 
Here the curve is nearly a straight line, 
again showing that the market prices have 
no relation to the nutritive value of the cuts. 

From the data available it would seem 
that the most expensive cuts of meat, the 
rib and the loin, occupy an _ intermediate 
position as to their protein content with 
respect to the eleven cuts of beef. This 
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FIG. 6—PERCENTAGES OF TOTAL 
constituent of beef is seen to vary in the 
different cuts quite independently of market 
prices. 


The relationship between the water, fat 


and total protein content of the eleven 
wholesale cuts is shown in Fig. 6. The curve 
representing the distribution of the per- 
centages of total protein in the boneless 


meat rises continuously from the flank to 
the the 
Same as the curve representing the percent- 


fore shank, being approximately 
ages of dry substance other than fat. 
Q 


Q 
o 
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PERCENTAGES OF TOTAL 


AND SOLUBLE PROTEIN IN 


THE BONELESS MEAT. 





PROTEIN IN BONELESS MEAT OF 


WHOLESALE CUTS. 

sented on either the fresh or the water-free 
basis, but not on the fat-free basis. In this 
last case there is little or no difference be- 
tween any of the cuts. 

Soluble Protein.—On an average about one- 
tenth of the total protein of beef is soluble 
inwater. The data given in the previous table 
show the relative proportions of soluble pro- 


tein in the various cuts. In Fig. 5 the dis- 


tribution of soluble protein is shown. The 
percentage values for the individual cuts 
arrange themselves in approximately the 
same order as the percentages of total 


protein. 

The most significant difference in the two 
of the round cut, which 
value as regards total 
protein and first as regards soluble protein. 
The percentages of soluble protein 
from 0.66 in the flank to 2.08 in the round. 
These differences also appear to be largely 
due to the fat content of the cuts. When 
the data are calculated to the fat-free basis, 
it is of interest to note that the arrange- 


cases is the position 


third in relative 


is 


range 


ment of the cuts then conforms more nearly 
to the current market prices. 

Percentages of Organic Extractives and Ash 
in the Boneless Meat. 
Extractives.—The 
meat consist 
They 


Organic organic exX- 
of 
compounds. in 
cooked meat its flavor. They also serve in 
part as stimuli to several of the glands of 


(Continued on page 32.) 


tractives of certain water- 


soluble aid giving 
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PRACTICAL POINTS FOR THE TRADE 


ACTUAL PACKINGHOUSE TESTS. 


{EDITOR'S NOTE.—Every packinghouse superin- 
tendent keeps a record of tests, which is his most 
precious possession, and which serves him as a guide 
and reference in succeeding operations. It is only 
actual tests that tell the story in packinghouse prac- 
tice; theory is all right, but practical results are a 
necessary guide always. The National Provisioner 
has printed on this page of ‘‘Practical Points for the 
Trade’’ many tests of this sort, in uuswering in- 
quiries from subscribers. It has many more of these 
test results at its command, and will publish them 


from time to time for the general information of 
readers, instead of withholding them until some 
specific inquiry is made.] 

——¢e 





SOME SMALL STOCK TESTS. 

Following are the figures of a test on 10 
calves weighing 1,340 pounds alive. 

dressed weight basis, allowing 2 per 


On a 
cent. 
shrink, they graded as follows: Two calves, 
216 pounds; five calves, 465 pounds; three 
calves, total, 10 calves, 936 
pounds, or 70 per cent. of live weight. This 
with the skin of Offal is 
herein as paying of 


255 pounds; 


was on, course. 


figured the 
killing. 

A test on 22 lambs and 4 sheep showed a 
total The 
lambs allowing a 
2% per cent. shrinkage, 917 pounds, and the 
sheep with the same allowance 163 pounds, 
of approximately 49 per cent. of the live 


expense 


weight, alive, of 2,220 pounds. 


weighed, when dressed, 


weight. In this instance the pelts were 
credited and the balance of offal figured 


against the killing expense. 
A test on 58 lambs showed live weight, 
4,910 


pounds, or 


pounds; net dressed 
53.50 


These lambs cost 


2,627 


weight, 


per cent. of live weight. 


around 6 cents alive. 


~e-——_ 


HANDLING OF HOG CASINGS. 

A packer writes as follows: 

Editor The National Provisioner: 

Please give us directions for cleaning and 
curing hog middles. 

Hog middles should turned in warm 
water as soon as taken from the hogs, tak- 
ing care not to break them. Then run them 
again through the hands in more warm 
water, then wash off in cold running water, 
and then put them into ice water. 





be 


In some 


instances they are left in the ice water over 
right, and in others are taken out and 
drained in the cold rooms. Then they are 
salted, using about 31% pounds of salt per 
100 pounds of guts, and packed in barrels. 
If to be used for stuffing, they will be cured 
in about three weeks. They should run 10 
feet long. 
amcentiieanices 


MIXED OR DEVILED MEATS. 
In a recent issue a subscriber asked for 
and was given information concerning meth- 
ods of putting up deviled meats. Additional 
information is here given. 

A mixed or deviled meats formula for can- 
ning is prepared as follows: 40 per cent. of 
fat pork trimmings, dry cured; 20 per cent. 
of fresh tripe; 10 per cent. of fresh beef 
trimmings; 10 per cent. pickled hog hearts; 
10 per cent. smoked beef trimmings; 10 per 
cent. white corn meal, cooked. Cook all the 
meats at 180 degs. Fahr. Grind and mix hot, 
stock as the meats will 
carry, and stuff in cans as hot as possible. 


adding as much 

Of the following mixed spices use 1 pound 
per 100 pounds of meats. The spices must 
be thoroughly amalgamated and evenly dis- 
tributed throughout the meats as ground and 
mixed: Red pepper, 1 pound; white pepper, 
3% pounds; curry powder, 1 pound; celery 
seed, ground, 1 pound; nutmeg, ground, 1 


pound; mustard seed, ground, 2 pounds; 
mace, 2 pounds; ground ginger, 2 pounds; 


granulated sugar, 24% pounds. ; 

This will be found to be a very fine spice 
formula also for almost any kind of mixed, 
dry-cured meats for sausage. 

A very fine grade of minced meats is pre- 
pared as follows: Take 100 pounds of lean 
pork cuttings, 30 pounds of beef cheek-meat, 
of all fresh, 


ground and mixed, and the following spices, 


20 pounds hog cheek-meat; 
ete., added: 6 pounds of fine salt, 1 pound 
H. M. P. flour, 5 ounces of white pepper, 10 
ounces of granulated sugar, 4 ounces of salt- 


peter. Stuff in beef bladders; smoke 2% to 


3 hours in a temperature around 140 degs. 
Fahr.; then cook 4 hours in hot water, com- 
mencing at 180 degs. and reducing to 160 
degs. Fahr. 


—So-—_—_ 


FOREIGN TRADE OPPORTUNITIES. 

The following foreign trade opportunities 
are offered in Daily Consular and Trade Re- 
ports. Additional information can be secured 
from the Bureau of Foreign and Domestic 
Commerce, Washington, D.C. Refer to num- 
ber in making inquiries: 


No. 9853. Pork ProductsA commercial 
organization in the United States has for- 
warded to the Bureau of Foreign and Do- 
mestic Commerce a letter received from a 
business firm in Germany stating that it is 
a steady purchaser of all kinds of hog meats 
and pork products, and that it is open to 
propositions from American exporters. 


No. 9870. Lard and Bacon.—A_ business 
firm in southern Europe has informed an 
American consular officer that it desires to 
be placed in communication with American 
exporters and packers of lard and _ bacon, 
with a view to representing them and im- 
porting their products in that market. Cor- 
respondence may be in English, French, or 
Italian, and references can be furnished. 


No. 9903. Dried gut or tripe for sausage 
making—An American consular officer in 
Portugal reports that a business man in his 
district desires to be put into communication 
with American exporters of dried gut or dried 
tripe for use in the manufacture of sausages. 


Correspondence should be in English or 
Portuguese. 
No. 9905. Dog and pig skins.—A large 


manufacturer of Teather goods in a European 
country informs an American consular officer 
that he desires to purchase dog and pig skins, 
and is also in the’ market for other more 
valuable skins used in the manufacture of 
high-grade leather goods. 


No. 9932. Slaughterhouse machinery and 
apparatus.—The supervising architect of a 
rew municipal slaughterhouse in a European 
city has informed an American consulate that 
he is willing to consider offers of slaughter- 
house machinery and apparatus. Correspond- 
ence should be addressed to the consulate for 
transmission to the architect. 
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HOW TO BUY BEEF 
The successful beef packer is an expert 
judge of beef on the hoof, or if he is not he 
He 


must select his beef animals with a view to 


pays a big salary to a buyer who is. 


the very best dressing-out results and the 
most economical yields in meat and by- 
products. 

The clever retail butcher is an authority 
on dressed beef quality, or else he hires a 
man who is, and pays him accordingly. His 
success depends on wise selection of his car- 
He 


which will suit his trade, and which will cut 


cass meat or cuts. must have beef 
up to the best advantage. 

The average butcher shop customer nowa- 
days knows little or nothing about beef, 
either on the hoof or in the shop. Buying 
by telephone or order boy, or else a blind 
sort of bluff at picking out meat over the 
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shop counter, take the place of old-time mar- 
keting methods. 

The meat must suit the customer’s taste 
and be easy to cook, and that’s about all 
there is to it. It doesn’t have te suit the 
customer’s pocketbook, even—at least that’s 
the way it looks, judging from the fact that 
the demand today, from rich and poor alike, 
is for the expensive cuts of beef, while the 
cheaper cuts go begging. Meat consumers 
whose demand is confined to about 27 per 
cent. of the beef carcass, and who reject the 
remaining 73 per cent., cannot understand 
why beef is high! 

Is it unreasonable 10 suggest that the 
meat consumer practice at least a small part 
of the care and intelligence used by the 
packer and the butcher when they buy their 
beef ? 


ing for a long time now the folly of modern 


Packers and others have been preach- 


methods of meat buying by consumers, the 
wastefulness and lack of wisdom in the de- 
mand for the expensive cuts, while cheaper 
and equally palatable and nutritious cuts re- 
main a drug on the market. 

It is feared that most of this good advice 
has gone unheeded, judging from results as 
And the 
irony of the situation is further emphasized 


reflected in consumptive demand. 


in the recent tendency to omit meat from 
That is, rather than study 
the value of the cheaper cuts and take the 


the diet entirely. 


trouble of preparing them for the table, the 
consumer prefers to do without meat alto- 
gether! 

The energy expended in hunting for meat 
substitutes, and in cursing the butcher and 
the packer, would cook a good many de- 
licious meat dishes. But then it is so much 
more fun to damn the beef trust than it is 
The state of the 
pocketbook apparently does not figure in the 


to stew in the kitchen. 
settlement of this purely ethical problem. 
There are people, however, who are not 
content to let the meat consumer sizzle in 
the gravy of his own extravagance. Follow- 
ing the lead of packers like Louis F. Swift, 
who have long made a hobby of preaching 
the value of the cheaper cuts of beef, there 
have been experts who have taken up this 
The 
University of Illinois has been the leader in 


question and analyzed it thoroughly. 


this sort of research work for many years. 
Its experts have recently completed an ex- 
haustive investigation into the economy, 
composition and nutritive value of various 
cuts of beef. 

Their conclusions strikingly sustain the 
claims of the packers, that the cheaper beef 
cuts are more economical and as nutritious, 
if not more so, than the more expensive cuts 
of beef. 
far the most economical,” says Professers 
Hall and Emmett. 


pear to be as valuable, and in some cases 


“The cheaper cuts of beef are by 


“The cheaper cuts ap- 
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more valuable than the higher-priced cuts,” 
is their conclusion on the question of nu- 
trition value. 

Their study of the retail market prices of 
the various cuts of beef leads them to con- 
clude that neither food value nor cost appears 
to have influenced consumptive demand. 
“A large majority of meat consumers,” say 
they, “have no knowledge whatever of these 
matters (nature and value of beef cuts), but 
make their selections of meat solely accord- 
ing to habit or fancy.” As a result, shown 
by the data of the investigation, “a portion 
of the 
fourth of its weight, represents nearly one- 


half of its retail cost.” 


carcass, forming only about one- 
To such an extreme 
has this careless habit of meat-buying de- 
veloped! 

It would seem to be about time that meat 
consumers acquired a measure of informa- 
The data of this in- 


vestigation gives such information, and The 


tion on these matters. 


National Provisioner will do what it can to 
The 
meat trade is vitally interested in this mat- 


spread this information broadcast. 
ter, and it will pay every meat man, in satis- 
faction of mind if not in pocket, to study 
this report and spread the gospel contained 
therein to his customers and friends. 

Teach your trade how to buy beef! 


ee ee 


MUST CLEAN UP THE FARMS 

Recognition of the importance of cleaning 
up cattle herds and eliminating disease from 
sources of our meat and dairy product sup- 
plies was again indicated this week, when 
a conference was called by Commissioner 
Huson of the New York Agricultural De- 
partment at Albany, for the purpose of de- 
vising means to combat tuberculosis in cattle 
and to suggest amendments to the State 
law for that purpose. 

It was the sense of the conference that 
there should be a physical test of all dairy 
cows from which a public supply of milk is 
obtained, and that those showing clinical 
evidences of tuberculosis should be killed; 
that all skim milk and whey from cheese 
factories should be pasteurized before being 
fed to calves; that if after making a tuber- 
culin test which shows evidences of tubercu- 
losis, a cow is killed and a post-mortem 
reveals that the disease was quite general, 
the State shall compensate the owner to the 
extent of $15 and permit him to retain the 
hide and carcass. Under the present law 
the owner gets 50 per cent. of the appraised 
value of the slaughtered animal. 

This is all very well, and. a step in the 
right direction. But this evil outstrips such 
makeshift remedies as this, and in our opin- 
ion there will be no successful clean-up until 
a comprehensive system of inspection of 


dairy products is established and enforced. 








20 


THE NATIONAL PROVISIONER. 


TRADE GLEANINGS 


The Farmers’ Cotton Oil Company, Dothan, 
Ala., will rebuild its burned plant. 

The Victoria Manufacturing Company will 
rebuild its cottonseed house at Victoria, Tex. 

It is reported that a nitrate factory is to 
be erected at Portland, Ore., by Norwegian 
capitalists, 

The Elba Manufacturing Company’s seed 
warehouse at Charlotte, N. C., has been de- 
stroyed by fire. 

The Cudahy Packing Company has received 
a permit to erect a one-story office building 
at Philadelphia, Pa. 

The Alamo Oil Refining Company’s plant 
at San Antonio, Tex., has been destroyed by 
fire. It will be rebuilt at once. 

The 
Company, Jacksonville, Fla., has been organ- 
ized by H. Jensen and J. C. 


Germania Sausage Manufacturing 
Schneider. 
Oil Mill, Kershaw, 8S. 


been partially destroyed by fire. 


The Kershaw C., has 
The meal 
and seed houses have been totally destroyed. 

The shed of the fertilizer plant 
owned by the Universal Rendering Company 


drying 


at Baltimore, Md., has been partially de- 
stroyed by fire. 

The new fertilizer plant which has been 
erected at Graysville, N. C., for the E. H. & 
J. A. Meadows Fertilizer Company, has been 
completed and is ready for occupancy. 

The G. E. Lawson Company, of New York, 
N. Y., has been organized with $5,000 capital 
stock to deal in and leather. F. V. 
Smith and R. T. Russell are among the in- 
corporators. 


hides 


The Elmore Live Stock Company, Peoria, 
lll., has been incorporated to deal in and 


slaughter livestock. The capital stock is 
$125,000. F. J. Quinn, S. F. McGrath and 


R. D. Clark are the incorporators. 

The Edible Seed Oils Company, West New 
York, N. J., has incorporated with 
$50,000 capital stock by R. F. Munro, L. N. 
New York City; J. G. Gash, of 
Brooklyn; J. E. Ralph, of Atlantic Highlands, 
N. J., and R. H. Butt, of Edgewater, N. J. 
The company will manufacture edible seed 
oils, ete. 


been 


Hine, of 





COTTON MEAL FEED STANDARDS, 

At the annual meeting of the Association 
of Feed Control Officials held in Washington, 
D. C., this week, standards were considered 
The 


feed 


and adopted in a number of instances. 


association includes federal and State 


control officials, and the standards will bind 


the various State authorities in enforcing 


the laws. 


Cottonseed meal standards were finally 
adopted, after several years of discussion and 
consideration. The standard for meal 


adopted was that of the Inter State Cotton 
Seed 
last 


This standard was not satisfactory to the 


Crushers’ Association, as decided on 


June at the convention at St. Louis. 


cottonseed products industry as a whole, but 
it was adopted in preference to going with- 
standard at 


out any all, and as an alterna- 


tive to having the officials themselves select 
a standard which would be even more ob 
jectionable. 

The legal and official standard, as it is set 
for in the Inter State rules, is as follows: 

Cottonseed meal is a product of the cotton- 
seed only, composed principally of the kernel, 
with such portion of the fibre or hull and oil 
as may be left in the ordinary course of 
manufacture, or as may be indicated by the 
analysis thereof, and shall be graded and 
classed as follows: Provided, that nothing 
shall be recognized, traded in or sold as cot- 
tonseed meal that does not conform to the 
requirements set forth, and that does not 
contain at least thirty-six per cent. protein. 

Choice cottonseed meal must be finely 
ground, not necessarily bolted, perfectly 
sound and sweet in odor, yellow, free from 
excess of lint, and by analysis must contain 
at least 8 per cent. of ammonia, or 49 per 
cent. of combined protein and fat. 

Prime cottonseed meal must be finely 
ground, not necessarily bolted, of sweet odor, 
reasonably bright in color, yellow, not brown 
or reddish, free from excess of lint, and by 
analysis must contain at least 71/4 per cent. 


of ammonia or 46 per cent. of combined pro- 
tein and fat. 

Good cottonseed meal must be finely 
ground, not necessarily bolted, of sweet odor, 
reasonably bright in color, and by analysis 
must contain at least 7 per cent. of ammonia 
or 43 per cent. of combined protein and fat. 


WEIGHTS AND MEASURES BULLETIN. 


New 
York State office of Weights and Measures, 


Superintendent Reichmann, of the 


has begun the publication of a monthly 
weights and measures bulletin, which is de- 
signed to keep the officials all over the State, 
as well as the trade at large, informed as 
to rules and regulations, and questions con- 
cerning the enforcement of 


weights and 


measures laws generally. The bulletin is pre- 
pared in neat and handy form, and shows 
superior intelligence in make-up and in the 
its contents. In fact, it 


selection of could 


hardly be improved upon. 
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PROFITABLE ADVERTISING 


The following is a letter from one 
of the leading concerns manufactur- 
ing packinghouse equipment. It 
speaks for itself as to the value of 
steady, intelligent advertising in the 


right medium. It shows, too, that 
The National Provisioner is read 
abroad as well as at home. It says: 


Chicago, Ill., Nov. 6, 1912. 
The National Provisioner, 
New York. 
Gentlemen: 

You will probably be glad to know 
that we have been doing a big busi- 
ness all this year. While a big part 
of this business is of course domestic 
business, yet we are extremely grati- 
fied to observe our steadily increasing 
foreign business, a good part of 
which we are pleased to say also 
comes through our advertisements in 
The National Provisioner. 

Within the last six months we have 
done a big volume of business abroad. 
These shipments consisted mostly of 
our special machinery, among which 
were: 

A complete salad oi] plant and lard 
plant for Russia. 

A complete oil 
Greece. ; 

A complete lard manufacturing 
equipment for Denmark. 

A compound lard and meat canning 
equipment for New South Wales. 

A complete lard compound equip- 
ment for South America. 

A complete oil refinery for India. 

Two lard compound plants and an 
oleo plant for Mexico. 

In addition, hog dehairing and pol- 
ishing machines for Germany, deodor- 
izers and lard machinery for Holland. 
and numerous single equipments of 
packinghouse machinery for other 
parts of the globe. 

We have had a very good season 
with our hog dehairing and _ polishing 
machines, having sold in the last six 
months about 24 machines in the 
United States and Canada. 

Yours very truly, 
ALBRIGHT-NELL CO., 
Per B. F. Nell. 
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FOR PURCHASING DEPARTMENTS 


“BOSS” CATTLE KNOCKING PENS. 

These simple and safe devices for killing 
cattle are a great help to beef slaughterers. 
The “Boss” pens were invented and patented 
by The Cincinnati Butchers’ Supply Com- 
pany in 1906, and are now in use through- 
out the United States. They do away with 
the danger of roping a bullock to bring it 
onto the killing floor, and the services of 
two men, one to hold the bullock and the 
other one to knock it. With a “Boss” pen 
does all of this much faster and 
with perfect safety. “Boss” pens, being oper- 
ated by the weight of the bullock, work 


cne man 








“BOSS” CATTLE KNOCKING PEN. 


quicker and easier than pens operated by 
power. 

“Boss” knocking pens are constructed 
either of wood or iron and can be arranged 
for kosher slaughtering. Slaughterers can 
this up-to-date 
equipment by addressing the manufacturers. 
The Cincinnati Butchers’ Supply Company, 


Cincinnati, Ohio. 


secure all information on 


—— 


FOR THE SMALL SLAUGHTERER. 
At this season of year many changes and 
improvements are 





usually made in the 
butcher’s killing facilities, so that fall and 
winter business may be facilitated and done 
expeditiously. \ 
smaller 


great number of the 


butchers who do their killing 


#nd who realize the advantage of up-to-date 


own 


methods, are installing hoists, tracking, 


knock-down pens, ete., 


time methods. 


to replace the old- 


The convenience, saving of time, lesser 
labor and greater speed of handling animals 
is such that no progressive butcher can fail 
to appreciate the value of such improvement. 
It does away with the major portion of the 
disagreeable and hard labor that this end 
of the meat business calls for. 

This desirable object may be obtained by 
employing such equipment, for instance, as 
a Brecht killing apparatus, as shown by that 
company in its advertisement on the inside 
cover of this The National Pro- 
visioner. It readily explains itself. The 
apparatus is complete and up to date, and 
yet it is operated entirely by hand, and is 
suitable for the purpose of any killer, no 
matter how small. 


issue of 


—— 


YORK ICE MACHINE SALES. 

Sales of ice-making and refrigerating ma- 
chinery recently reported by the York Manu- 
facturing Company, York, Pa., are as follows: 

Washington Terminal Company, Washing- 
ton, D. C., one 40-ton ice making absorption 
machine, and one 40-ton can ice plant. 

Prag Distilled Water Ice Company, Delhi, 
India, one 65-ton vertical single acting re- 
frigerating machine and cross compound 
engine. 

Silver City Power Company, Silver City, 
New Mexico, one 10-ton flooded ice making 
plant. 

Schenley Hotel, Pittsburgh, Pa., one 20-ton 
standard vertical single acting compression 
side and refrigerating plant. 

Cochrane Packing Company, Kansas City, 
Kan., one 1l-ton motor driven compression 
side and brine refrigerating plant. 

Desel-Boettcher Company, Corpus Christi, 
Tex., one 1ll-ton refrigerating compression 
side and direct expansion refrigerating plant. 

Horace E. Wilson, Junction, Tex., one 4-ton 
refrigerating compression side; additions to 
present freezing system, also 25-horse power 
boiler system. 

Wayne County Canning Company, Marine, 
N. Y., one 1l-ton refrigerating compression 
side. 

Kent Company, Ltd., Montreal, Canada. 
one 8-top refrigerating compression side and 
direct expansion refrigerating plant for E. & 
A. Leduc, Montreal, Canada. 

Kent Company, Ltd., Montreal, Canada, 
one 4-ton belt driven refrigerating compres- 
sion side and refrigerating plant for W. H. 
Thorndyler, Toronto, Canada. 

Southern Aluminum Company, Whitney, 
N. C.. one 1-ton belt driven refrigerating 
compression side, and one %4-ton ice making 
and brine refrigerating plant. 

North American Dredging Company, of 
Texas, Galveston, Tex., one 1-ton refrigerat- 





ing compression side, and one ¥-ton ice mak- 
ing and refrigerating plant. 

Boca Grande Land Company, Boca Grande, 
Fla., one 4-ton refrigerating compression side, 
one 14-ton freezing and distilling system and 
brine refrigerating plant. 

Fleischmann’s’ Restaurant, New York, 
N. Y., one 6-ton steam driven refrigerating 
compression side and refrigerating plant. 

Geo. T. Elliott, Hampton, Va., one 2-ton 
belt driven refrigerating compression side and 
refrigerating plant. 

Independent Ice Company, Wilmington, 
N. C., 12,000 feet of 1%4-inch brine piping 
with brine mains; 2,000 feet of 2-inch direct 
expansion piping and connections; also 50- 
ton shell and tube brine cooler with ex- 
changer, dehydrator, etc., for additions to 
present absorption refrigerating plant. 

Peoples Ice Company, Carthage, Mo., one 
i8-ton ice making plant and miscellaneous 
material. 

Schaffner Bros. Company, Erie, Pa., one 
§0-ton horizontal double acting refrigerating 
compression side and pipe connections to 
present refrigerating plant. 

Doffinger’s Dairy, Elverson, Pa., one 11-ton 
steam driven refrigerating compression side 
and refrigerating plant. 

Carolina Sea Food Company, Vista, N. C., 
one 4-ton refrigerating compression side and 
refrigerating plant. 

Grand Market Company, Denver, Colo., one 
6-ton belt driven compression side and re- 
frigerating plant. 

A, N. Jellyman, Brooklyn, N. Y., one 4-ton 
belt driven compression side and refrigerating 
plant. 

City Hospital, Nashville, Tenn., one 4-ton 
belt driven compression side and refrigerating 


. plant. 


Avella Coal Company, Barnes Crossing, Pa., 
one 1-ton belt driven compression side and 
refrigerating plant. « 

A. W. McDonald, Newman, Cal., one 17-ton 
belt driven compression side and refrigerating 
plant. : 

Fritz Guentler Company, Murietta, Cal., 
one 2-ton belt driven compression side and 
refrigerating plant. 

California Tool Works, Los Angeles, Cal., 
one 2-ton belt driven compression side and 
refrigerating plant. 

Excelsior Creamery Company, Barallo, 
Miss., one 8-ton belt driven compression side 
and refrigerating plant. 

Gilman Bros. Company. Ocean Park, Cal., 
one 4-ton belt driven compression side and 
refrigerating plant. ; 

Southern Pacific Railroad Company, Oak- 
land, Cal., one 14-ton belt driven compression 
side and refrigerating plant. , 

John A. Warren. Coffeyville, Kan., one 4- 
ton belt driven compression side and refriger- 
ating plant. 

Claud Mathens, Rathskeller Cafe, Los An- 
veles, Cal.. one l-ton belt driven compression 
side and refrigerating plant. 
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ICE AND REFRIGERATION 


NEW CORPORATIONS. 

New York, N. Y.—The Huntoon Ice Com- 
pany has been incorporated with a capital 
stock of $25,000 by E. T. Huntoon, J. F. 
Tapper and W. J. Lewis. 

Abilene, The County Ice 
Company has been incorporated with a cap- 
ital stock of $140,000 by E. D. Thomas, D. 
Nellis, G. A. Smith and E. H. Hatch. 

Camden, N. J.—The Central Freezing Com- 
pany of Atlantic City has been incorporated 
with a capital stock of $30,000 by B. E. 
Hoeltzel, of Philadelphia, Pa., and B. Adams 
of Camden. 


Tex. Taylor 


Nashville, Tenn.—The Nashville Creamery 
and Manufacturing Company has been incor- 
porated with a capital stock of $30,000. A 
cold storage plant will be operated in con- 


nection. 
> 


en - 


ICE NOTES. 
Miss.—H. B. Gurler is promoting 
the establishment of a creamery plant here. 





Macon, 


Fresno, Cal.—The Consumers Ice Company 
is planning the erection of an ice plant here. 

New London, Wis.—The new cold storage 
plant of Spurr & Dernbeck has been com- 
pleted. 

Petersburg, Va.—A 25-ton absorption ice 
plant will be installed by the J. B. Worth 
Company. 

Stoneham, Mass.—The Independent Ice 
Company’s ice houses on Dike Pond have been 
destroyed by fire. 

Victoria, Tex.—The Victoria Manufactur- 
ing Company will increase the capacity of 
its ice plant 20 tons. 

Wilmington, N. 
install an ice 


C.—E. Warren & Son will 
and refrigerating plant and 
manufacture ice cream. 

Washington, D. C.—The American Ice 
Company will erect an ice plant at Taylor 
street and Kansas avenue. 

Phoenix, N. Y.—It is reported that ar- 
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rangements have been made for the erection 
of a cold storage plant at this place. 

Reidsville, N. C.—The recently incorpo- 
rated Reidsville Ice and Coal Company will 
install a 15-ton ice plant, absorption system. 

Poteet, Tex.—The Poteet Ice, Light and 
Water Company, recently incorporated with 
$10,000 capital stock, will install a 10-ton ice 
plant. 


Elizabeth City, N. C.—T. S. Meekins is 
president of a company just organized to 
erect a fish-freezing and ice plant on Roanoke 
Island. 


Honolulu, Hawaii.—It is rumored that the 
Hawaii Meat Company will establish a cold 
storage plant in connection with the Parker 
Ranch. 


Gastonia, N, C.—A creamery plant will be 
installed by the Gaston Creamery Company, 
with a capacity of 200 to 600 pounds of but- 
ter daily. 


Rocky Mount, N. C—D. J. Rose has re- 
ceived the contract for the erection of the 
new refrigerating plant for the Rocky Mount 
Ice and Fuel Company. 


Baltimore, Md.—The Terminal Freezing 
and Heating Company has awarded contract 
to the Consolidated Engineering Company for 
the erection of a cold storage building. 


Durham, N. C.—The Waverly Ice Cream 
Company contemplates increasing the capacity 
of its plant. A new refrigerating and ice 
plant and a continual freezer will be in- 
stalled. 

2, 


—— %o-~— 


REFRIGERATING ENGINEERS MEET.. 


The eighth annual meeting of the Ameri- 
can Society of Refrigerating Engineers will 
be held at the Engineering Societies’ Build- 
ing, No. 29 West 39th street, New York 
City, on Monday and Tuesday, December 2 
and 3. Luncheon will be served at the En- 
gineers’ Club each day at 12:30, and there 
will be a banquet at Louis Martin’s on Tues- 
day evening. The hotel headquarters will be 
at the Hotel Astor. The programme follows: 

Monday, December 2.—Morning Session, 10 
o’clock: Roll call. Reading of minutes of 
seventh annual meeting. Report of tellers 
of election of members. Report of the coun- 
cil. Unfinished business. New business. Re- 
port of tellers of election of officers. Presi- 
dential address, “The State of the Art,” 
Thomas Shipley, York, Pa. 

Afternoon Session, 1:30 o’clock: “Liqgas— 
A Possible New State of Matter,” Gardner T. 
Voorhees, New York, N. Y. “The Gas En- 
gine on Refrigerating Work,’ E. W. Gallen- 
kamp, Jr., St. Louis, Mo. 

Evening Session, 8 o’clock: “Avoidable Ac- 
cidents in Refrigerating Plants,’ Louis 
Block, New York, N. Y. “Ammonia Com- 
pressor Safety Devices,” Peter Neff, Canton, 
Ohio. 

Tuesday, December 3.—Morning Session, 
9:30 o’clock: “The Manufacture of Distilled 
Water Can Ice,” N. H. Hiller, Carbondale, Pa. 
“Atmospheric Dehumidifying,” J. I. Lyle, 
New York, N. Y. “Corrosion in Refrigerat- 
ing Systems,” Morgan B. Smith, Detroit, 
Mich. 

Afternoon Session, 1:30 o’clock: “Physical 
Properties of Anhydrous Ammonia,” Lionel 
S. Marks and F. W. Loomis, Harvard Uni- 
versity. “Properties of Saturated and Super- 
heated Ammonia,” William Earl Mosher, 
University of Illinois. Topical discussions— 
The Use of Ice in Refrigerator Cars in Win- 
ter to Prevent Freezing of Perishable Prod- 
ucts in Transit. Loss of Refrigeration at 
Doorways of Refrigerated Rooms. Things 
New in Refrigerating Practice. 


NEWSPAPER ATTACKS ON COLD STOR- 
AGE. 


(From Ice and Refrigeration.) 

In spite of the reasonable and highly com- 
mendatory statements regarding the cold 
storage industry by government officials and 
by the pure food experts who presented care- 
fully prepared papers on the subject at the 
recent national and international congresses 
on hygiene and demography, virulent and un- 
truthful articles continue to appear in metro- 
politan and country newspapers, attacking 
the cold storage industry, or some branch of 
it, with the evident intent to foment public 
prejudice for an antagonism to food preser- 
vation by cold storage. 

A New York newspaper of wide circula- 
tion in a page article states: “The cold stor- 
age gentlemen are now quietly laying away 
your Thanksgiving turkey at five cents per 
pound, for which you will pay 28 cents, out 
of which he gets all but seven cents.” 

Why don’t they abandon the newspaper 
business for such a highly profitable field? 
And the article is full of statements of a 
general nature, without one particle of proof 
and absolutely untrue, or what is worse, 
near-true but not giving all the truth, and 
hence the most insidious of falsehoods. For 
instance this: 


“Tmagine a manufacturer, even though in 
a highly competitive line and producing a 
genuine necessity, submitting to price dicta- 
tion to such an extent that he is forced to 
accept for his products from one-tenth to 
one-third of the price the consumer pays. 
Yet this is exactly what happens in the case 
of the farmer, as has been proven by ex- 
perts who have given the subject exhaustive 
study.” 

Apart from the well-known fact that con- 
ditions and cost of distribution determine, 
mainly, the difference between original cost 
and selling price, the matter applies only to 
an occasional item, and is by no manner of 
means the rule. 

The same writer continues: “The boost ap- 
plied to prices in food commodities at times 
of special demand is practically never the 
result of lack of supply. It is cold storage 
that has given the frost-bitten aspect to that 
mighty power our fathers reverenced, the law 
of supply and demand.” 

Such a statement is, of course, absurd. 
The law of supply and demand certainly fig- 
ures in the meat prices when statistics show 
that during the past decade while the popu- 
lation was increased by 16,000,000 the avail- 
able supply of food animals decreased by 
20,000,000. And the law holds true for all 
the principal foodstuffs that are preserved by 
cold storage, such as butter, eggs, fruits, ete. 
Where cold storage made possible an increase 
in the supply, the prices followed the law of 
supply and demand. 

Absolutely indisputable proofs were pre- 
sented before the United States Senate Com- 
mittee showing that average prices for but- 
ter during the ten-year period since cold stor- 
age was in general use, are less than the 
average prices during the previous ten-year 
period when no cold storage warehouses were 
used, and this notwithstanding the fact that 
the per capita production decreased, or was 
37 pounds during the earlier, non-cold stor- 
age period and 31 pounds during the latter or 
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IN AMMONIA 


your plant 
ladened with organic impurities. 


AMMONIA 


and purified. 


PURITY IS ESSENTIAL 


For nothing will reduce the profits of 
so surely as Ammonia 


BOWER BRAND ANHYDROUS 


is made from pure Aqua Ammonia of 
our own production, thoroughly refined 
Send for Free Book 


ATLANTA: Manufacturers’ Warehouse Co. 
BALTIMORE: Joseph 8S. Wernig Transfer Co. 
BOSTON: 120 Milk St., Chas. P. Duffee. 


BUFFALO: Keystone Transfer Co., Ruckel & 
Son. 

CHICAGO: F. C. Schapper, Westerlin & Camp- 
bell Co. 


CINCINNATI: The Burger Bros. Co. 
CLEVELAND: General Cartage & Storage Co., 
Henry Bollinger. 
DETROIT: Riverside Storage 
Newman Bros., Inc. 
DENVER: Denver Transit & Warehouse Co. 
DALLAS: Oriental Oil Co. 
EL PASO: El Paso Storage Warehouse Co. 
FORT WORTH: Western Warehouse Co. 
HAVANA: O. B. Cintas. 
HOUSTON: Texas Warehouse Co. 
INDIANAPOLIS: Railroad Transfer Co. 
JACKSONVILLE: St. Elmo W. Acosta. 
KANSAS CITY: Crutcher Warehouse Co. 
LIVERPOOL: Peter R. McQuie & Son. 
LOS ANGELES: United Iron Works. 
LOUISVILLE: 


& Cartage Co., 


Louisville Public Warehouse Co. 


B. B. AMMONIA may be obtained from the following 


MILWAUKEE: Central Warehouse. 

MEMPHIS: Patterson Transfer Co. 

MEXICO, D. F.: Ernst O. Heinsdorf, 

NEWARK: Brewers’ & Bottlers’ Supply Co. 

NEW ORLEANS: Chas. F. Rantz, 

NEW YORK: Roessler & Hasslacher Chemical 
Co., Shipley Construction & Supply Co. 

NORFOLK: Nottingham & Wrenn Co. 

OKLAHOMA CITY: O. K. Transfer & Storage 


Co. 
PITTSBURGH: Pennsylvania Transfer Co. 
PROVIDENCE: Rhode Island Warehouse Co. 
ROCHESTER: Shipley Construction & Supply Co. 
SALT LAKE CITY: Utah Soap Co. 
ST. LOUIS: Pilsbry-Becker Engineering & Sup- 
ply Co. 
ST. PAUL: R. B. Whitacre & Co. 
SAN ANTONIO: Oriental Oil Co. 
SAN FRANCISCO: United Iron Works. 
SAVANNAH: Benton Transfer Co. 
SPOKANE: United Iron Works. 
SEATTLE: United Iron Works. 
TOLEDO: Moreton Truck & Storage Co. 
WASHINGTON: Littlefield, Alvord & Co. 








HENRY BOWER CHEMICAL MANUFACTURING CO., 29th St. and Gray’s Ferry Road, Philadelphia, Pa. 





cold storage ten-year period. (In this in- 
stance an apparent reduced supply was not 
followed by increased price because the ap- 
parent difference was more than overcome 
by the conservative influence of cold storage.) 

A prominent Colorado newspaper prints a 
lengthy article figures, ostensibly 
from the result of official investigations, con- 
cerning the frozen bulk-egg trade. The worst 
conditions that were found are recited as 
though these were the normal or usual plan 
followed. The breaking out of spots, rots 
and partly incubated eggs is described and 
the inference left that this stuff, which is 
prepared and sold for tanner’s use, is held in 
cold storage and sold as “cooking eggs” to 
bakers and confectioners and “thus enters 
into the food of the majority of the people.” 
Not a word is said im the article about any 
of the bad eggs being frozen and held for 


giving 


tanner’s use, nor of the greatly improved 
conditions now prevailing. Perhaps through 
ignorance. 


But the average reader of such an article 
becomes horrified at the conditions as de- 
scribed, and blames cold storage. And not 
one in 10,000 will have the opportunity of 
hearing the other side or reading what Dr. 
M. E. Pennington of the United States Food 
Research Laboratory said on this subject in 
a carefully prepared paper read before the 
Congress of Hygiene and Demography. 

In a technical bulletin issued by the Gov- 
ernment Experiment Station at Manhattan, 
Kan., in November, 1911, appears the fol- 
lowing concerning frozen eggs: 


“With the modern methods of desiccating 
eggs, it is possible to obtain a product which 
retains for a long period the qualities of 
fresh eggs. Freezing, and especially desic- 
cating, greatly reduces the weight and bulk 
of the eggs, one pound of the dried product 
representing about 31, pounds of the raw 
egg meat obtained from thirty eggs. The 
dried or frozen products do not suffer from 
breakage or from freezing. On account of 
its fat contents, desiccated egg resembles 
butter in its keeping qualities. It does not 
undergo deterioration at low temperatures; 
and when kept at room temperature it 
changes slowly, acquiring finally a fishy odor 
which is accompanied by a decrease in solu- 
bility. In view of its keeping qualities, 
therefore, desiccated egg can be kept on hand 
easily and made ready for use by simply dis- 
solving it in water. All this means an enor- 
mous saving in the cost of transportation 
and in the storage of eggs, as well as the 
avoidance of much waste due to breakage, 
decomposition and incubation. Moreover, the 
general use of this product for baking pur- 
poses would greatly decrease the demand 
for eggs in the shell, so that during all sea- 


sons the large cities could be supplied to a 
great extent by the surrounding country. 
This would make the egg market infinitely 
more stable than it is now. The benefits 
which both the consumer and the farmer 
would derive therefrom are evident. 

“In spite of the beneficial influences which 
this industry exercises, popular sentiment is 
often against it. This is largely because 
the public has exaggerated notions of the 
profits which the manufacturers derive from 
it; because the manufacturers are accused of 
monopolistic control of the egg market; and 
last but by no means least, because a few 
unscrupulous manufacturers have put on the 
market frozen and desiccated rotten eggs. 
It is to the interest of the consumer as well 
as to that of the honest manufacturer, and 
is necessary to the best development of this 
industry itself, that such unlawful practices 
should be strictly suppressed.” 


And such practices being, or practically 
having been, suppressed by the work of the 
inspectors and officers enforcing the Pure 
Food and Drug Acts of the Federal and State 
governments, there is no legitimate excuse 
for the virulent tirades that continue to find 
their way into public print. 

ES a 
GOVERNMENT MEAT INSPECTION. 
(Continued from page 16.) 
may be performed later, if certain viscera 
are retained with the carcass. 

Too often the local meat-inspection serv- 
ice, where it exists at all, does not provide 
for an inspection of this kind, but consists 
merely in the inspection of the meat as it 
is offered for sale in the markets, with 
sanitary supervision of the 
markets. Although such inspection has some 
value, it is far less important than the 
veterinary inspection of the carcass at the 
time of slaughter. The average consumer is 
able to determine for himself whether or not 
meat is tainted or spoiled, but he is not able 
to determine for himself whether or not it 
comes from an animal affected with a dan- 
gerous disease. 

Neither can even a skilled inspector al- 
ways detect in meat after it has 
been dressed and the viscera disposed of. 
The most important requirement in meat in- 
spection, therefore, is to protect the con- 
sumer against dangers from which he can 
not protect himself, and this can be done 
only by the veterinary inspection at the 
time of slaughter or afterwards when the 
viscera are retained. 

The Massachusetts Law Is Recommended. 

What seems to be an excellent system of 
co-operative State and city inspection has 
recently been provided by the law passed 


sometimes a 


disease 
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Direct from Producer to Consumer 


TANK A G E 
BONES 
CRACKLINGS 


As we use the above articles in the manufacture of our finished goods, we 
are constantly in the market for them at top prices. 
buyer’s salary or expense we pay the highest prices for 
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by the Massachusetts legislature. 
that all brought into the 
State must have been inspected either by the 


This law 
requires meats 
Federal authorities or by the authorities of 
the State 


establishes 


from which they come. It also 


certain minimum requirements 
for meat inspection, and authorizes the vari- 
ous cities to conduct inspection and to pre- 
further 


find desirable. 


scribe such 


requirements as they 
may 

This seems to me to be an admirable plan 
that might 


by other States. 


and one very well be adopted 
A general system of State 
State has 


elsewhere, but has not 


Inspection 
tried 
successful. It 


administered by the 
been been en- 
tirely better for the 


State to make some such general provisions 


seems 


as have been adopted in Massachusetts, and 
to leave further details of inspection to the 
cities, 

The subject of meat inspection is one to 
be considered seriously by all meat eaters, 
and they should see to it that all meat is 
from animals which have received an ef- 
ficient post-mortem examination. In the case 
of pork, whether fresh or salted, it should 
always be thoroughly cooked to prevent pos- 
sible infection from trichinae. This parasite 
is microscopic in size, and even when meat 
is microscopically inspected it may be over- 
looked in case of slight infection, although 
the examination may have been thorough. 

So little pork is eaten raw in this coun- 
try and so little dependence can be placed 
on microscopic inspection that the inspection 
Fur- 
ther, this work would require an additional 
sum of $4,000,000, believe that 
all perk which is prepared to be eaten with- 


of all pork has never been taken up. 


However, I 


out cooking should be microscopically in- 


spected, to decrease the danger in some 


degree, although the only safe 


cook all pork well. 


way is to 


There is, of course, considerable danger in 
eating many foods in the raw state, and at 
the present time raw milk is probably the 


foremost. Contaminated raw vegetables 


have been known to cause extensive out- 


Our safeguard 
against contaminated foods is to have them 
properly cooked at home. 


breaks of disease. great 


2, 


MUNICIPAL ABATTOIRS ABROAD. 


The Corporation of Manchester, England, 








is shortly to build new abattoirs, costing at 
least $1,250,000. 

A special committee has been investigating 
in England and on the Continent with a view 
to discovering the best methods in use, and 
Man- 
chester annually slaughters 300,000 animals 
of all 


has been 


their report will be presented shortly. 


and for 
carried 


kinds, some time the work 


on under cramped condi- 
tions. Unlike other great centers, there are 
private the city, 


and last vear 72,000 animals were slaughtered 


many slaughterhouses in 


outside the jurisdiction of the municipal 
abattoirs, though subject to the supervision 
of the officials. 

Alderman McCabe, the 
Markets Committee, in an 


that when the committee first set out on its 


chairman of the 


interview said 


investigations the intention was to confine 


their inquiries to the United Kingdom. They 
visited Glasgow, Edinburgh, Belfast, and 


other creat centers, but were told that unless 


they examined the conditions on the Conti- 


nent they should utterly fail to grasp what 
is being done. 

“This proved to be the case,” said he, “and 
at Dresden we found the best conditions in 
all our investigations. In that city, with a 
population of about half that of Manchester, 
they are spending $4,000,000 in public abat- 
toirs. No private slaughterhouses are sanc- 
tioned, but the whole conditions regarding 
the feeding of the people, so far as meat is 
concerned, are a long way ahead of anything 
we have hitherto seen.” 





COTTON OIL VETERAN DIES. 

W. Hi. Field, for 30 years vice-president of 
the American Cotton Oil Company, died at 
his home at Cincinnati, O., 
after a brief illness. 


last Thursday 
Death was due to pneu- 
monia, and was an unexpected shock to Mr. 
Field’s associates and the trade everywhere. 
He was a well-known figure in the trade 
and at trade conventions, and had been active 
in the field 


beginnings of the modern industry. 


cottonseed products since the 

He was 
a pioneer in the handling and refining of cot- 
tonseed oil, and was looked upon everywhere 
as an authority. He took an active part in 
at the last Interstate 
convention, as he had at others. He was 66 
vears of age, and is survived by a widow, a 
son and daughter. 


the rules discussion 


—— ees 

Is there something you want to know 
hadly that you remember reading in The 
National Provisioner, but you can’t recall 


the date? Get a binder and keep your copies 
of the paper, and then you'll have it handy, 
and won’t have to waste time writing for it. 
Our new binder costs but $1. Ask us about 
it. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, pork and beef by 
the barrel or tierce and hogs by the hundredweight. 


Provisions Strong—Trading More Active— 
Small Product Stecks—Largely Reduced 
Hog Supplies Reported—Current Re- 
ceipts Increasing. 


The movement of product values has been 
strongly upward during the past week. The 
gain in the market has been due to growing 
confidence in the spot situation, and to fear 
that the winter supply of hogs will be 
largely reduced. The mid-monthly report of 
the supply of product stocks showed a very 
limited total, and the figures were consid- 
ered as indicating a good demand and con- 
fident feeling regarding the prevailing values. 

There has been a good demand for fresh 
meats, which has absorbed a large amount of 
the product, and the encroachment upon the 
old stocks makes the situation more com- 
pletely one in which the price is likely to 
be governed by the volume of fresh hog 
marketing, rather than the question of dis- 
posing of the accumulated product. The re- 
duction in product stocks of all kinds since 
midsummer has been very heavy, indeed, 
and this has naturally had considerable in- 
fluence on sentiment. The fact that the 
product went into distribution at prices so 
much 


over last year gave a great deal of 
confidence to both speculative and cash 
holders. 


A report was given out during the week 
by a large Western house, of the supply of 
hogs on hand compared with last year. This 
report showed, in Ohio, a supply of hogs of 
102% of last year’s; Indiana, 81%; Illinois, 
80%: Towa, 95%; Missouri, 61%; Nebraska, 


72¢ 


73%; Kansas, 71%; 
CO%, 


Oklahoma, 90%; Texas, 
making a grand total equal to 30,900,- 
000 hogs, compared with 37,500,000 last year. 
This decrease, equal to 6,600,000 hogs, was 
larger than had been apprehended, and the 
effect of this report was to bring active 
speculative buying into the market. 

If the movement of hogs this winter 
should prove any such figures as indicated 
from the report, it would be a very serious 
condition. The report was looked upon by 
some as possibly an extreme statement of 
the situation. Of course, last winter the 
very heavy marketings of hogs and the 
marketings all through the spring, reduced 
the supply in the country very materially, 
and this reduction in the total supply, and 
particularly the reduction in the number of 
breeding sows, was emphasized in the Gov- 
ernment Report. The private report, re- 
ferred to above, would indicate a much more 
serious condition than would seem probable 
on the Government figures of condition and 
healthfulness. 

Since early summer the chances have been 
good for a much better feed-stuffs crop than 
last yvear, and there has been, with the 
growth of the crops, an increased certainty 
of lower feed-stuffs values and of very 
much reduced feeding costs. This enormous 
reduction in hogs reported will mean, nat- 
urally, a very great falling off in the demand 
for grain on the farm for feeding, and will 
still further conspire to lower the expenses 
of maturing hogs, and increasing the profits 
of stock raising. 

The situation is in many respects a com- 


plicated one and a very serious one. With 
the supply of hogs short, and the supply of 
cattle short, the question of the supply of 
food-stuffs this coming year is a very im- 
portant one as regards meats, and animal 
fats of all kinds. The extraordinarily high 
price for beef and all beef products naturally 
means a corresponding increase in the de- 
mand on hog products or the less expensive 
meats, 

The receipts of live hogs this week have 
so far been very much better than they have 
at any time for a number of months. Re- 
ceipts at the leading Western points were 
over 100,000 a day, but these large receipts 
did not have the effect on the product mar- 
ket which has been looked for, owing to the 
apprehension created by the reports of small 
stocks back in the country. The prevailing 
prices for hogs are 14@1%ce. above last 
year, while the price of cattle is fully 1%. 
over last year, sheep ¥%c. per Ib. over, and 
lambs 11%%c. over. The price of choice beeves 
is extremely high all over the country. 

The movement of hogs so far in Novem- 
ber continues to decrease materially, how- 
ever. compared with last year. The average 
weights are somewhat better than last year, 


however, but less than two years ago. The 
improvement in quality compared with a 


year ago, and the heavier weight, to some 
extent makes up for the smaller supply. 
Compared with a year ago lard is selling 
about two cents a pound higher, ribs about 
134¢. over, and pork $3 per bbl. over. For 
some time a good many careful observers of 
the market have been rather skeptical of 
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ARMOUR +*> COMPANY 


Stocks carried at all prom- 


The Armour Ammonia Works 


Insure 100% Efficiency 
in Cold-Producing Power 


Eliminate wastes—get the greatest measure 
of economy—by using Armour’s Anhydrous 


Ammonia. 


The immense packing plants of Armour and Company use only the Armour 
brand of Ammonia—the same quality we offer you with our guarantee that 
it is absolutely pure and dry—free from all foreign substances and non- 
We test every drum before shipping. We send it to 
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creating any important bull movement from 
the present level of values, but others have 
been just as confident of a chance for con- 


siderable gain in values, notwithstanding 
the high levels for the start, due to the 


enormous demand for meats throughout the 
country, and for animal fats, the deficient 
supplies of all live-stock, and the fact that 
product supplies have been reduced steadily, 
notwithstanding the high level of values 
compared with a year ago. 

LARD.—Prices show an advance for the 
week on the better market at packing points. 
Demand has been fair, with some export 
trade rices improved. City steam, 
$11.3744@11.50; Middle West, $11.55@11.65; 
Western, $11.70; refined Continent, $12.15; 
South American, $12.70; Brazil, kegs, $13.70; 
compound lard, 7%@S8e. 

BEEF.—The situation is a very firm one. 
There is no appreciable change in the situ- 
ation. Supplies are still very light. Quoted: 
Family, $23@24; mess, $19@20; packet, $20 


as 


(@21; extra India mess, $38@39. 
PORK.—The market has gained in tone 
during the week, influenced by the advance 
at the West, but transactions have been 
light. Mess is quoted at $19@19.50; clear, 


$22@24.50; family, $23@24. 





SEE PAGE 39 FOR FRIDAY’S MARKETS, 











EXPORTS OF HOG PRODUCTS. 

Exports of hog products from New York 
reported up to Wednesday, November 20, 
1912: 

BACON.—Antwerp, Belgium, 301,250 Ibs.; 
Amsterdam, Holland, 47,349 Ibs.; Buenos 
Aires, A. R., 2,125 lbs.; Glasgow, Scotland, 
96,428 Ibs.; Gibraltar, Spain, 49,297 Ibs.; 
Genoa, Italy, 87,044 lbs.; Guantanamo, Cuba, 
45,223 lbs.; Havana, Cuba, 5,242 lbs.; Ham- 
ilton, W. I., 12,103 Ibs.; Hull, England, 72,- 
667 lbs.; London, England, 8,096 lbs.; Liver- 
pool, England, 505,738 lbs.; Matanzas, Cuba, 
13,282 lbs.; Marseilles, France, 47,859 lbs.; 
Mellilla, Africa, 13,650 Ibs.; Nassau, W. L., 
481 lbs.; Nuevitas, Cuba, 23,464 lbs.; Rotter- 
dam, Holland, 405,620 lbs.; Stockton, Eng- 
land, 5,381 lbs.; Sunderland, England, 72,289 


Ibs.; Trieste, Austria, 22,121 Ibs. 
HAMS.—Antwerp, Belgium, 65,809 Ibs.; 


Amsterdam, Holland, 8,200 lbs.; Carupano, 


EXPORTS SHOWN 


Exports of commodities from New York 


day, November 14, 1912, as shown by Williams & 


THE NATIONAL PROVISIONER. 


Venezuela, 2,343 Ilbs.; Curacao, Leeward 
Islands, 1,184 lbs.; Dominica, W. IL. 1,517 


lbs.; Demarara, British Guiana, 3,676 Ilbs.; 
Guantanamo, Cuba, 24,637 I|bs.; Glasgow, 
Scotland, 199,400 lbs.; Guayaquil, Ecuador, 
1,586 lbs.; Guadeloupe, W. IL. 4,758 lbs.; 
Havana, Cuba, 5,670 lbs.; Hamilton, W. L, 
6,471 Ibs.; Hull, England, 138,400 lbs.; Kings- 
ton, W. L, 1,933 lbs.; London, England, 531,- 
663 lbs.; Matanzas, Cuba, 1,554 lbs.; Macoris, 
S. D., 5,534 Ibs.; Maracaibo, Venezuela, 135,- 
083 lbs.; Nassau, W. I., 2,582 lbs.; Nuevitas, 
Cuba, 8,928 lbs.; Port Antonio, W. IL, 1,788 
lbs.; Port Limon, C. R., 2,245 lbs.; Port au 


Prince, W. L, 8,768 lbs.; Puerto Mexico, 
- —, 1,952 Ibs.; Southampton, England, 
25,496 lIbs.; Savanilla, Colombia, 702 Ilbs.; 


Santiago, Cuba, 13,532 lbs.; St. Thomas, W. 
I., 971 lbs.; Tampico, Mexico, 585 Ibs.; Turks 
Island, W. I., 870 lbs.; Vera Cruz, Mexico, 
10,940 lbs. 

LARD.—Antwerp, Belgium,’ 404,960 Ibs.; 
Acera, Africa, 11,495 lbs.; Amsterdam, Hol- 
land, 32,575 lbs.; Bremen, Germany, 6,600 
Ibs.; Belfast, Ireland, 11,627 lbs.; Bristol, 
England, 169,775 lbs.; Buenos Aires, A. R., 
3,000 Ibs.; Barranquilla, Colombia, 61,424 
lbs.; Carupano, Venezuela, 6,277 lbs.; Cur- 
acao, Leeward Islands, 13,907 lbs.; Colon, 
Panama, 21,209 lbs.; Catania, Sicily, 124,029 
Ibs.; Cape Town, Africa, 52,383 lbs.; Del- 
agoa Bay, Africa, 2,965 lbs.; Dominica, W. L., 
5,130 lbs.; Demarara, British Guiana, 5,375 
Ibs.; Guaymas, Mexico, 3,000 lbs.; Guantan- 
amo, Cuba, 103,793 Ibs.; Gibraltar, Spain, 
29, 764 lbs.; Guayaquil, Ecuador, 2,438 lbs.; 
Guadeloupe, W. I., 2,571 lbs.; Glasgow, Scot- 
land, 57,718 lbs.; Havana, Cuba, 19,119 lbs.; 
Hamilton, W. I., 5,807 lbs.; Hull, England, 


43,372 Ilbs.; Havre, France, 238,521 Ibs.; 
Kingston, W. I., 8,266 lbs.; Las Palmas, 





—, 2,800 lIbs.; Leith, Scotland, 22,378 
Ibs.; Liverpool, England, 231,936 lbs.; Lon- 
don, England, 341,180 lbs.; Maracaibo, Ven- 
ezuela, 133,718 lbs.; Matanzas, Cuba, 2,000 
lbs.; Malta, Island of, 8,843 lIbs.; Macoris, 
8. D., 11,511 Ibs.; Messina, Sicily, 24,800 Ibs.; 
Nassau, W. I., 17,560 Ibs.; Newcastle, Eng- 
land, 4,110 Ibs.; Nuevitas, Cuba, 50,822 lbs.; 
Palermo, Sicily, 37,875 lbs.; Port Empedede, 
. 10,162 Ibs.; Port Antonio, W. L, 
1,500 lIbs.; Port Limon, C. R., 9,529 Ibs.; 
Port au Prince, W. I., 212,618 Ibs.; Puerto 
Mexico, ———, 1,500 Ibs.; Rio Janeiro, 











BY STEAMERS. 
to foreign ports for the week ending Thurs- 
Terhune’s report, are as follows: 





B 
Oll Cottonseed a 
Steamer and Destination. Cake. O11 Butter. Hams. Tallow. Beef. Pork. Lard. 
Bags. Bbis. Pkgs. Boxes. Pkgs. Pkgs. Bbis. Tcs. and Pkgs. 

Minnetonka, London .......... 30 35 100 8800 
New York, Southampton....... was 281 node 1650 
Titian, Manchester ............ = 1425 
Wells City, Bristol............. ssa seit | Sees 25 A a cle 200 
I FE ae widiwrad c:s:ceuleweed 75 _ iaeee 35 90 330 1788 
Cameronia, Glasgow ........... 250 453 .... er 150 675 
Corecovade, Hamburg .......... won SE «ct. Be 800 
Pennsylvania, Hamburg ....... ic. 2 60 50 255 450 2900 
Noordam, Rotterdam ......... 6880 3290 160 aes 625 6665 
Bremen, Bremen .......... me Pot 25 30 othe 100 
Finland, Antwerp ............. 4604 115 305 65 135 685 5885 
pe re ie ee 15 70 950 
Rochambeau, Havre ........... 1375 635 75 633 604 
La Lorraine, Havre he) ? 52 500 
Montevideo, Spanish Ports..... ec: Mapai 10 er 10 
Laconia, Mediterranean ........ .... 649 10 50 200 
Italia, Mediterranean ......... 743 125 
Athinai, Mediterranean 5 
Laura, Mediterranean ......... 1995 —s ai 

ne a eee 12859 7937 2231 50 616 225 4810 33152 





BUYERS OF 
ALL GRADES 


ADLER & OBERNDORF, Inc. 


UNION STOCK YARDS, CHICAGO, ILL. 


TALLOW * GREASE 


PLACE YOUR OFFERINGS BEFORE US 
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Brazil, 11,699 lbs.; Rotterdam, Holland, 652,- 
491 lbs.; Southampton, England, 16,800 lbs.; 
Stockton, England, 1,400 lbs.; Santa Marta, 
Colombia, 63,295 lbs.; Santiago, Cuba, 1,185 
lbs.; Savanilla, Colombia, 71,780 Ilbs.; St. 
Thomas, W. I., 11,794 lbs.; Sunderland, Eng- 
land, 2,800 lbs.; Tumaco, Colombia, 3,870 
lbs.; Turks Island, W. L., 4,158 Ibs.; Tam- 
pico, Mexico, 5,605 Ibs.; Trieste, Austria, 33,- 
625 lbs.; Valparaiso, Chile, 6,939 Ibs. 

LARD OIL.—<Antwerp, Belgium, 5 bbls.; 
Cape Town, Africa, 529 gals.; Genoa, Italy, 
25 bbls.; Naples, Italy, 15 bbls. 

PORK.—Catania, Sicily, 150 pa.; Colon, 
Panama, 30 bbls.; Dominica, W. L., 29 bbls.; 
Demerara, British Guiana, 50 bbls; Glasgow, 
Scotland, 50 bbls.; Guadeloupe, W. I., 6 bbls.; 
Hamilton, W. I., 2214 bbls.; Kingston, W. L., 
132 bbls.; Liverpool, England, 9 tes.; London, 
England, 40 bbls.; Macoris, 8. D., 15 bbls.; 
Nassau, W. I., 52 bbls.; Port Antonio, W. L., 


16 bbls.; Port au Prince, W. I., 496 bbls.; 
St. Thomas, W. I., 22 bbls.; Turks Island, 
W. LL. 6 bbls. 


SAUSAGE.—Antwerp, Belgium, 201 pa.; 
Curacao, Leeward Islands, 6 pa.; Gibraltar, 
Spain, 502 pa.; London, England, 30 pa.; 
Marseilles, France, 110 pa.; Santiago, Cuba, 
42 pa. 


—_4o—_—_ 


EXPORTS OF PROVISIONS 


Exports of hog products for the week ending 
Nov. 16, 1912, with comparative tables: 


PORK, BBLS. 

















Week Week From 
ending ending Nov. 1, ’12, 
Nov. 16, Nov. 15, to Nov. 16, 

To— 1912. 1911. 1912. 
United Kingdom.. 567 595 835 
Continent ..ccccce 285 354 694 
So. & Cen. Am 1,169 1,024 1,367 
West Indies ..... 1,605 1,080 2,865 
Br. No. .Am. Col.. 434 842 777 
Other countries... 7 5 7 
WE svccccesee 4,067 3,900 6,545 

MEATS, LBS. 
United Kingdom.. 4,831,225 6,731,775 8,237,600 
Continent ..cccoce 533,325 722,925 1,062,475 
So. & Cen. Am... 256,725 191,050 288,050 
West Indies ..... 206,675 217,600 381,675 
ee 20,400 
Other countries .. 2.000 8 = cesesve 
ee 5,827,950 7,865,350 9,990,200 
LARD, LBS. 

United Kingdom.. 4,242,750 8,384,957 6,254,785 
ComeMent .ccccse 2,254,734 4,446,155 6,702,014 
Se. & Cen. Am 939,650 720,700 1,217,400 
West Indies ..... 1,251,050 737,700 2,068 ,950 
Br. No. Am. Col | Ze 12,425 
Other countries .. 137,550 5,600 174,600 
SGD -sestecucs 8,828,959 14,295,112 16,430,174 
RECAPITULATION OF THE WEEK’S EXPORTS. 
Pork, bbls. Meats, lbs. Lard, lbs. 
Mew Wee ccccses 3,296 3,203,600 5,572,450 
Boston ...... 7 847,350 1,076,509 
Philadelphia mae . 9,000 
PEE cicbece  teerwes  seeenes 351,000 
New Orleans ..... 420 131,000 696,000 
Montreal ........- 125 1,645,000 992,000 
PEE. Gsvsvecees  “ewsice | oswence 132,000 
Total week ones 3,917 5,827,950 8,828,959 
Previous week .. 2,478 4,162,250 7,601,215 
Two weeks ago.. 2,560 5,986,225 6,085,100 
Cor. week last y’r 3,900 7,865,350 14,295,112 


COMPARATIVE SUMMARY OF EXPORTS. 
From Nov. 1, ’12, Same time 


to Nov. 16, ’12. last year. Decrease. 
Peee, DR «ccses 1,309,000 1,328,800 19,800 
eee, se. eases 9,990,200 14,338,930 4,348,730 
Bae, TR cseees 16,430,174 23,700,562 7,270,388 
fe 
OCEAN FREIGHTS. 
Liverpool. Glasgow. Hamburg. 
Per Ton. Per Ton. Per 100 Ibs, 
Beef, per tierce ...... 17/6 22/6 @30c. 
Pe Sr - sounds wewswe 16/3 23¢. @25e. 
BEE Sentscceeetbabe 17/6 22/6 @30c. 
Zane, Werees .ncccses 17/6 22/6 30c. 
ere hr 25/ 30/ * ame. 
Canned meats ........ 17/6 22/6 @30c. 
errr re 30/ 30/ @50c. 
ee 17/6 22/6 @30c. 
Pork, per barrel ..... 17/6 22/6 @Wc. 





When you need good Hogs write us. 


E. T. CASH @ CO. 


LIVE STOCK AGENTS, National Stock Yards, Ml 

All applicants for market reports will receive 
our personal attention, Any time we can serve 
you command us. 
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TALLOW, STEARINE, GREASE and SOAP 


TALLOW.—At the slight concessions 
granted last week, the market has remained 
stationary. The volume of business is lim- 
ited there does not seem to be 
change of importance pending. 


and any 


Many con- 
servative authorities are anticipating a con- 
tinuance of the conservative dealings which 
are now being witnessed. It has been 
pointed out that this is ordinarily a quiet 
season of the year and on this account few 
entertain hopes of improvement until the 
advent of 1913. 

There were some sales during the week but 
most of the business confined to the medium 
and better grades of tallow. The supply 
and demand situation has not changed es- 
sentially. It seems as though consumers 
have but limited supplies, which necessitates 
their entering the market at frequent in- 
tervals, but the aggregate demand serves to 
_establish a steady tone rather than any 
resiliency. 

Foreign news was without feature. The 
London auction sale suggested that condi- 
tions similar to those which are prevailing 
on this side are experienced at that center. 
The offerings amounted to only 319 casks 
of which 249 were disposed of, at unchanged 
prices. The recent strength in cottonseed 
oil has not been an important factor in any 
form or other with some interests dwelling 
on the fact that there are liberal supplies of 
other products which militates to a certain 
extent against any upward tendency of 
moment in tallow values. 

Prime city was quoted at 614c.; city spe- 
cials at 7%ec., and country at 64%,@7e. in 
tes., as to quality. 

STEARINE.—The market is quiet and has 
not overcome its sagging tendency. There 
have been sales reported on the basis of 12c. 
There does not seem to be any special in- 
quiry with the best buying, presumably for 
the account of compound lard manufacturers. 





SEE PAGE 39 FOR FRIDAY’S MARKETS. 











COCOANUT OIL.—The situation is about 
unchanged. There is a good demand for edi- 
ble purposes abroad and this with rather 
limited supplies of copra makes for a steady 
market on all grades. Quotations: Cochin, 
10%@l11c.; Dec.-Jan. arrival, 10144@10%¢c. ; 


Ceylon, 9144@9¥,c.; Dec.-Jan. arrival, 8% 
@9e. 

CORN OIL.—The price has further de- 
clined, due to the lower values for linseed 


oil and a falling off in the export interest. 
Prices are quoted at $5.45@5.50 in car lots. 


WEEKLY REVIEW 


SOYA BEAN OIL.—The market is quiet 
but easier in tone with the lower market for 
linseed and corn oil. Spot is quoted at 6% 
@6%,¢., while shipment oil is 64@6%%e. 

PALM OIL.—Trade remains quiet with the 
tone steady on the position of other oils. 
Demand is of moderate volume. Prime red 
spot, 64@6%c.; do. to arrive, 6%@6'4c.; 
Lagos, spot, 74@7%c.; to arrive, 7@7\e.; 
palm kernel, 8%,@s8%c.; shipment, 8%@ 
5%4¢. 

NEATSFOOT OIL.—The market shows a 
small volume of -trade with prices steady. 
Demand and supply appear to be about bal- 
anced. Quotations: For 20 cold test, $1; 30 
do., 88¢c.; 40 do., water white, 82c.; prime, 
62@63c.; low grade off yellow, 60@6lc. 

OLEO OIL.—The market has again weak- 
ened with quiet demand. Sales are slow and 
the consumption is influenced by the in- 
creased use of vegetable oils owing to the 
cooler weather. Choice is quoted at 144%@ 
14%4c.; New York, medium, nom.; Rotter- 
dam, 80 florins. 

GREASE.—The market is steady with the 
volume of trade small. Quotations: Yellow, 
6@6%c.; bone, 53,@6e.; house, 534, @6c.; 
“B” and “A” white, nominal. 


eo 


EXPORTS OF BEEF PRODUCTS. 


Exports of beef products from New York 
reported up to Wednesday, November 20, 
1912: 

BEEF.—Antwerp, Belgium, 10 _ bbls.; 
Bremen, Germany, 125 bbls.; Belize, British 
Honduras, 10% bbls.; Colon, Panama, 24 
bbls.; Cardiff, Wales, 25 bbls.; Curacao, Lee- 
ward Islands, 26 bbls.; Demerara, British 
Guiana, 75 bbls.; Dominica, W. I., —— ; 
Guadeloupe, W. I., 7 bbls.; Hamilton, W. 1, 
211% bbls., 3 tes.; Havre, France, 20 bbls.; 
Kingston, W. I., 6414 bbls., 13 tes.; Liver- 
pool, England, 50 tcs.; Nuevitas, Cuba, 6 
bbls.; Port Limon, C. R., 13 bbls.; Port Said, 
Egypt, 10 tes.; Port Antonio, W. L., 8 bbls., 
7 tes.; Port au Prince, W. I., 144 bbls., 5 tes.; 
St. Thomas, W. I., 3 bbls.; Turks Island, W. 
1., 74% bbls. 

FRESH MEAT.—Colon, Panama, 73,331 
Ibs.; Hamilton, W. I., 11,172 Ibs.; Liverpool, 
England, 85.651 Ibs. 

OLEO OIL.—Antwerp, Belgium, 105 tes.; 
Bremen, Germany, 70 tes.; Christiania, Nor- 
way, 70 tes.; Glasgow, Scotland, 35 tes.; 
Liverpool, England, 55 tes.; Malmo, Sweden, 
200 tes.; Rotterdam, Holland, 1,635  tes.; 
Stavanger, Norway, 65 tes. [Baltimore to 
Rotterdam, 225 tcs.] 

OLEOMARGARINE.—Barranquilla, Colom- 
bia, 900 lbs.; Colon, Panama, 8,140 Ilbs.; 
Curacao, Leeward Islands, 2,098 lbs.: Do- 
minica, W. I., 3.400 lbs.; Guadeloupe, W. L., 
1.368 Ibs.; Hamilton, W. I., 3,280 lbs.; Kings- 
ton, W. I., 12,000 lbs.; Macoris, 8. D., 1,140 





- Havre, France, 93 cs.; Kingston, W. I. 


lbs.; Nassau, W. I., 2,300 Ibs.; Port Antonio. 
W. L., 8,500 lbs.; Port au Prince, W. I., 21,995 
lbs.; St. Thomas, W. I., 3,950 Ibs. 

TALLOW.—Amapola, Honduras, 9,955 Ibs.; 
Antwerp, Belgium, 82,370 lbs.; Cucuta, Co- 
lombia, 2,900 lbs.; Havana, Cuba, 36,000 lbs.; 
London, England, 44,516 lbs.; Macoris, 8. D., 
14,270 Ibs.; Marseilles, France,’ 66,660 Ibs.; 
Port au Prince, W. I., 9,151 lbs.; Santa 
Marta, Colombia, 8,790 Ibs. 

CANNED MEAT.—Antwerp, Belgium, 150 
es.; Amsterdam, Holland,, 125 es.; Barran- 
quilla, Colombia, 5 pgs.; Bristol, England, 50 
cs.; Cape Town, Africa, 665 cs.; Cardiff, 
Wales, 50 cs.; Delagoa Bay, Africa, 51 es.; 
Dominica, W. I., 68 es.; Demerara, British 
Guiana, 35 cs.; Guantanamo, Cuba, 22 cs.; 
Glasgow, Scotland, 400 cs.; Gibraltar, Spain, 
60 cs.; Guayaquil, Ecuador, 27 cs.; Havana, 
Cuba, 20 pa.; Hamilton, W.1., 489 pa.,31 es.; 
, 55 cs; 
Liverpool, England, 668 cs.; London, England, 
125 cs.; Maracaibo, Venezuela, 17 cs.; Mar- 
seilles, France, 10 cs.; Nassau, W. I., 934 es.; 
Nuevitas, Cuba, 144 pa.; Port au Prince, 
W. I., 73 pgs.; Port Said, Egypt, 32 cs.; 
Southampton, England, 50 cs.; Savanilla, 
Colombia, 96 cs.; Valparaiso, Chile, 26 es.; 
Vera Cruz, Mexico, 183 cs. 

GREEN AND SWEET PICKLED MEATS. 
(Special Report to The National Provisioner from 
he Davidson Commission Co.) 

Chicago, November 20.—Quotations on 
green and sweet pickled meats, f. o. b. Chi- 

cago, loose, are as follows: 

Regular Hams—Green, 8@10 Ibs. ave., 
12%%c.; 10@12 Ibs. ave., 1214,@12%c.; 12@14 
Ibs. ave., 1244@1214¢.; 14@16 lbs. ave., 12@ 
12%c.; 18@20 lbs. ave., 11%,@12c. Sweet 
pickled, 8@10 lbs. ave., 131%4¢.; 10@12 Ibs. 
ave., 13%c.; 12@14 Ibs, ave., 1314¢.; 14@16 
Ibs. ave., 183@13%4c.; 18@20 lbs. ave., 13@ 
13 ec. 

Skinned Hams—Green, 14@16 lbs. ave., 
121,@12%4¢.; 16@18 Ibs. ave., 1214,@12%4¢.; 
18@20 Ibs. ave., 1214%4,@12%c.; 22(@24 Ibs. 
ave., 12@12%4c. Sweet pickled, 14@16 Ibs. 
ave., 12%4c.; 16@18 lbs. ave., 121%4c.; 18@20 
Ibs. ave., 1244c.; 22@24 lbs. ave., 1134,@12c. 

N. Y. Shoulders—Green, 10@12 lbs. ave., 
114%,@11%¢. Sweet pickled, 10@12 Ibs. ave., 
12c. 

Picnic Hams—Green, 5@6 lbs. ave., 1114@ 
11%c.; 6@8 lbs. ave., 10%c.; 8@10 Ibs. ave.. 


103%4c.; 10@12 Ibs. ave. 10%e. Sweet 
pickled, 5@6 Ibs. ave., 1154@11%4c.; 6@8 


Ibs. ave., 11144@11%c.; 8@10 lbs. ave., 11@ 
11\c.; 10@12 lbs. ave., 11@11\e. 

Clear Bellies—Green, 6@8 Ibs. ave., 1414¢.; 
§@10 lbs. ave., 14c.; 10@12 Ibs. ave., 1314¢.; 
12@14 lbs. ave., 13c. Sweet pickled, 6@8 
Ibs. ave., 1434¢.; 8@10 Ibs. ave... 14@1414¢.; 
10@12 Ibs. ave., 1334,@14c.; 12@14 Ibs. ave., 
13%4c. 








OYA BEAN OIL 


AND ALL SOAP MATERIALS 








WELCH, HOLME & CLARK CO. 
383 West St., New York 
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COTTON OIL CABLE MARKETS 


Hamburg. 
(By Cable to The National Provisioner.) 





Hamburg, November 22.—Market dull. 
quotations: Choice summer white oil, 6614, 
marks; butter oil, 66144 marks; summer yel- 
low, 621, marks. 

Rotterdam. 
(By Cable to The National Provisioner.) 

Rotterdam, November 22.—Market dull. 
Quotations: ‘Summer yellow, 3514 florins; 
choice summer white, 37% florins, and but- 
ter oil, 37% florins. 

Antwerp. 
(By Cable to The National Provisioner.) 

Antwerp, November 22.—Market easy. 
Quotations: Summer yellow, 76 francs. 

Marseilles. 
(By Cable to The National Provisioner.) 

Marseilles, November 22.—Market easy. 
Quotations: Prime summer yellow, 774 
francs; prime winter cy 8314 franes; 
choice summer white oil, francs. 

Liverpool. 
(By Cable to The National Provisioner.) 

Liverpool, November 22. Market easy. 
Quotations: Prime summer yellow, 30%s.; 
summer yellow, 30%s 

ee -—— 
Columbia. 


(Special Wire to The National Provisioner.) 


Columbia, 8. C., November 21.—Crude cot- 
tonseed oil, 38ce. bid for prompt, 3814c. for 
December. Meal, $25. Hulls, $6 per ton, 
f. o. b. mills. 

Atlanta. 


(Special Wire to The National Provisioner.) 

Atlanta, November 21.—Crude cotton- 
seed oi] strong at 38c. bid for immediate de- 
livery, 38¥,c. for December. Prime meal in 
good demand at $23, f. o. b. average Georgia 
mill points. Hulls strong at $6.50, Atlanta, 
loose. 


Ga., 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., November 21.—Cottonseed 
oil market firm; prime crude strong at 
39%,@40c. Prime 8 per cent. meal steady 
at $24.50@25 per short ton. Loose hulls 
nominal at $6@6.25 per ton. 


New Orleans. 


(Special Wire to The National Provisioner.) 

New Orleans, La., November 21.—Crude 
cottonseed oil firm at bid, 3714. asked 
for Texas. Refined still below a parity with 
crude; think stocks of crude and yellow are 
accumulating. Prime 8 per cent. meal higher 
at $28.50; prime 71% per cent., $28. Sacked 
cake, $25.50; loose cake, $24.50: all long ton, 
ship’s side. Hulls steady at $6.75 loose, $9 
sacked, New Orleans. 


Did 
oie. 


Dallas. 


(Special Wire to The National Provisioner.) 

Dallas, Tex., November 21.—Prime crude 
cottonseed oil market stronger and more 
active, with sales at 38@39c. The mills are 
indifferent, anticipating higher prices. Choice 
loose cake, $23.75 per short ton, f. o. b. Gal- 
veston. 
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CABLE ADORESS 
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CHICAGO FERTILIZER MARKETS. 


(Special Letter to The National Provisioner 
The Davidson Commission Co.) 


Nov. 1912.—The 
continues dull, some 
low 


from 


Chicago, 20, sit- 
authorities 
as $2.30 and 10c. for 


but 


tankage 


uation and 


are quoting it 


as 


packers’ regular ground tankage, there 


are undoubtedly sales being made in a small 


way as high as $2.35 and 10e., and several of 
the prominent producers are refusing bids of 
$2.30 and 10c. their present 


they can utilize their entire output 


for holdings, 


claiming 


if necessary through their own commercial 
fertilizer channels. Tankage for December 
is offered at $2.3714 and 10c. and can prob- 


ably be bought at $2.35 and 10c. on a bid for 


round lots, and January-February shipments 
at 
less than the normal carrying charge. 


Blood 


prompt, 


are also more easily secured something 


shade under $2.55 for 


$2.50 


offered a 

bids of 
The 
as to futures, packers showing a disposition 
to meet buyers’ views without regard to full 
carrying charges. 

The Southern demand continues extremely 
slow, but no doubt will wake up shortly, 
with the continued increase in values of 
cotton and cottonseed meal we hardly doubt 
that higher prices will have to be paid for 
cottonseed ammoniates than last season, and 
when the demand for next season’s supplies 
becomes more urgent, it is probable that 
higher prices may rule for the packers’ pro- 
duction of ammoniates. There are fairly 
free offerings of low-grade ammoniates from 
the smaller outside packers and renderers, 
and prices for these continue low, as manu- 
facturers are afraid to stock up in the face 


is 


but are being refused 


for round lots same conditions prevail 


as 


of the slow market for finished product. 
(Complete quotations will be found on 
page 37.) 


OLEO OIL AND NEUTRAL LARD. 

(Special Report to The National Provisioner.) 
New York, 21.—Business in pro- 
visions during the past week has been active 
and values, all 
The consumptive demand is good 


November 


as a rule, have advanced for 


positions. 
and stocks are at a very low point. Business 


in oleo oil has been quiet during the week 


under review, and values are gradually de- 
clining. Stocks both here and abroad are 
increasing, owing to the falling off in the 


consumptive demand. Neutral lard has been 


quite actiye this week at lower prices. 
Kurope is in the market for cotton oil, but 
their ideas are far below values ruling on 
this side. 
— re 
FOREIGN COMMERCIAL EXCHANGE. 
New York, November 22.—Foreign com- 


mercial exchange rates were quoted today as 
follows: 
London— 


4.8055@ 4.8065 
4.84850 4.8490 


Bankers’ 60 days 
Demand sterling 








Paris— 
Commercial, 90 days.... 5.26144—1-16@5 
Commercial, 60 days.... 5.2541-32 
Commercial, sight ..... 5.214%—1-16@5 ‘214 
Berlin— 
Commercial, 90 days.... 92 15-16 @ 93 
Commercial, 60 days.... 93 7-16 @ 931, 
Commercial, sight ..... 9414 @ 94 5-16 
Antwerp— 
Commercial, 60 days.... 5.28144—1-16@5.281, 
Amsterdam— 
Commercial, 60 days. .39 11-16—1-16@39 11-16—1-32 








fo 

Are you a salesman, manager, superintend- 
ent, foreman or stock keeper out of a job? 
Watch page 48 for good openings. Almost 
every week some packer advertises on that 
page for a man. Such chances do not remain 
open long; look them up, it will be worth 
your while. Or, if you want a position, why 
not advertise yourself ? 
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THE NATIONAL PROVISIONER is official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed Crushers’ 
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The Market Recovers—Crude Still Firmly 
Held—Consuming Inquiry Larger—Spec- 
ulative Demand Also Better—Cotton 
Prospects Good, but Still Viewed as 
Uncertain. 

The interruption which was accorded the 
rising tendency of cottonseed oil values dur- 
ing the preceding week has proven but tem- 
porary. For the last several days the un- 
dertone in the local cottonseed oil market 
has been one of unmistakable strength, even 
though many in the trade were ill-disposed 
to recognize the advances as significant or 
important. Excitement was lacking, so that 
the orderly but persistent gain in prices did 
not bring forth much comment. It was ob- 
vious, however, that the bearish average of 
sentiment had been altered to some degree, 
at least. 


Seemingly the holding ability of crude 
mills had been underestimated. Many who 
calculated upon imminent weakness were 


disappointed, and on several occasions were 
forced to enter the market at higher levels. 
It was not disputed that the stubbornness 
on the part of mills was mainly responsible 
for the enhancement of values, even though 
the gossip persists that holders of crude oil 
will be willing sellers in the event of a fur- 
ther advance. Some authorities discerned a 
greater inclination to sell as higher levels 
were registered, but the absorption of the 
offerings was fairly good. 

The buying during the week was of a 


American 


otton 


mixed character. A good proportion of the 
demand received its origin in speculative 
quarters. The South was evidently confident 
of its position and at frequent intervals was 
mentioned as going “long” of futures. Fur- 
thermore, consumers found the local contract 
market attractive for hedging probable re- 
quirements, inasmuch as there was not a 
great deal of oil to be procured through 
other channels. The intimidation of a specu- 
lative short interest was only natural under 
the circumstances and more or less buying 
received its incentive from this source. 

To what levels prices will advance to stim- 
ulate crude offerings remains to be _ seen. 
It is contended by those advocating still fur- 
ther gains that with seed at high prices, oil 
should be commanding more money. These 
interests dwell on the claims that in the 
West where the cotton crop has been mod- 
erately large, crude mills have been fairly 
well sold ahead, while in the East the cot- 
ton crop is smaller and holders of crude can 
consistently show more independence. 

On the other hand, there is no attempt 
made to deny the relatively better yielding 
quality of the seed and the smaller refining 
losses, but obviously this condition is not 
one to exert immediate influence. On_ this 
account several in the trade have formed the 
conclusion that the advance in values at this 
carly date will interfere with the consump- 
tion of cottonseed oil and render the mar- 
keting of this season’s production more 
difficult at a sustained price level at a later 
period. 


The fact remains that a slight betterment 
has taken place in the consuming situation. 
The contention is still made that, due to the 
conservative policy of many of the users of 
cottonseed oil, not only in this country but 
also abroad, they will be compelled to 
enter the market very often even though 
their method of buying remains unaltered 
with small quantities taken at a time. 

It has been declared that crude mills are 
sold up to a greater extent than supposed. 
Packers have unquestionably taken large 
quantities of crude oil which will pass into 
the lard substitute. The big discount of the 
compound article is still in evidence and 
seems to militate against the claims of a 
diminution in the inquiry, although it would 
only be fair to assume that many in a posi- 
tion to take advantage of the cheaper com- 
pound lard have supplied themselves tem- 
porarily. This would partially account for 
the intermittent lulls in the absorption of 
the product used in place of pure lard. 

The apathy on the part of soap makers 
in purchasing cotton oil is a general admis- 
sion, but various intimations and in some 
instances emphatic statements are forwarded 
that the big demand for compound lard has 
been underestimated and will go a long way 
toward counterbalancing the decreased tak- 
ings by soap manufacturers. Of course. the 
smaller export business this season will have 
to be reckoned with, but as an offset to this 
the reduced production of cottonseed oil will 
be a factor. 

The ginning report on cotton issued this 
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week by the Census Bureau showing 10,291,- 6.05; December, $6@o.01; January, $6.09@ March, 7,400, $6.40@ 6.33 ; May, 500, $6.49@ 
000 bales was about in line with most ex- 6.10; February, $6.13@6.14, March, $6.20@ 6.42. Total sales, 16,500 bbls. Good off, 
pectations. To the same period a year ago 6.21; April, $6.23@6.30; May, $6.32@6.34. $5.95@6.10; off, $5.85@6; reddish off, $5.65 
there were 11,313,000 bales ginned, which Futures closed at 4 to 16 advance. Sales @9.85; winter, $6.60@7; summer, $6.20@7; 
represented 72.7 per cent. of the crop. On were: November, 1,900, $6.05@6; December, prime crude, S. E., $5.10; prime crude, valley, 
this same basis an outturn of close to 14,- 6,200, $6@5.95; January, 2,500, $6.10@6.08; $5.14@5.20; prime crude, Texas, $5.07@5.20. 
500,000 bales (including linters) is suggested. February, 100, $6.14; March, 4,100, $6.21@ 
The weather has been ‘extremely satisfactory 6.16; May, 9,700, $6.34@6.30. Total sales, SEE PAGE 89 FOR FRIDAY’S MARKETS, 
the last four weeks, which in a measure 24,700 bbis. Good off, $5.80@5.90; off, $5.65 
accounts for the active ginning operations @5.85; reddish off, $5.50@5.75; winter, $6.50 COTTONSEED OIL EXPORTS 
and which would partly explain the ginning (@6.55; summer, $6.10@6.50; prime crude, 8. Buperts of cottonsced oll reported for the week wb 
of 1,441,000 bales from November 1 to No- E., $4.94; prime crude, valley, $9; prime to November 21, 1912; for the period since September 
vember 14, against 1,342,000 for the same crude, Texas, $4.87. Toners and for the same period last year, were as 
dates a year ago. Closing prices, Wednesday, November 20, : From New York 
Closing prices, Saturday, November 16, — 7 oo ey anon oo 2 Bag 9 ad 
‘ a BE SEF Or. Nove ar $5.85 ecember, $6.06@6.08; January, $6.15@6.16; or ept perio 
1912.—Spot, $5.85@ 5.95; November, $5.85@ ices Mkende, Saeed , nan oe. ; <= “i'l 
5.87; December, $5.88@5.90; January, $5.94 eT, Tees Se, ee 6.9; Port. Bbls. —_ Bbis. Bbls. 
@5.96; February, $5.99@6.01; March, $6.06 April, $6.32@6.38; May, — “~ Futures Aberdeen, Scotland =a _~ 29 
7% + oe 1nmR , oe : sed at 3 decline to 9 advance. Sales were: Acajutla, Salvador 8 118 
26.08; April, $6.10@6.14; May, $6.18@6.19. closed ut . . 2 : 
ee ee eee ey eee: November, 200, $6.05@6.04; December, 3,600, Accr®. W. Africa — ~ 10 
Futures closed at 2 advance to 6 decline. ae cal 3. F Alexandretta, Syria — _ 18 
Sales were: November. 700, $5.85; December, #6.10@6.07; January, 5,800, *6.20@6.12; Feb- ‘Alexandria, Egypt .......... 4 ‘ 391 
9900. $5.92@5.29: January. 100. $5.96: Tuary, 800, $6.20@6.18; March, 6,500, $6.31 Algoa Bay, Africa .......... -- - 131 
<,900, 0.9L. oS January, wU, Lape 5 @6.26: April. 200. $6.35: May. 5.000. $6.44@ Amapola, Honduras .......... — — 6 
March, 2,200, $6.10@6.07; May, 1,300, $6.22@ ee ee eee nae i es een 6 |6RCET, SONOS .....1;. = sea 45 
6.18. Total sales. 7.200 bbls. Good off, $5.65 37. Total sales, 22,100 bbls. Good off, $5.86 Medi. MANE cecccecccosesac . es, 160 
oe ff. $5 500 = 62: reddish off, $5.3 @5.99; off, $5.80@5.90; reddish off, $5.55@ Antilla, W. I ...........--. 14 33 
Sigg Di gee yo Eggle 9 « 5.75; winter, $6.40@6.65; summer, $6.10@  ANtofagasta, Chill .......... a = 5 
5.50; winter, $6.40@6.70:; summer, $5.95@ pap sok, - + we - = ge ner, ).2V(a Antwerp, Belgium .......... 500 665 1,437 
6.40; prime crude, S. E., $4.87@4.94; prime 6.70; prime crude. S. E., $5@5.08; prime Arendal, Norway ............ —_ ~ 50 
ean AREER. tee ety “rude valley, $5.08@5.14; i ele. * (MONE CN camusetevacesieces = — 138 
cre ae $4.94@5; prime crude, Texas, = — . $5.08@5.14; prime crude, pn Ange EE anne a * : 
-74@4.84. pe gtk, és Ss) F< eee a _ 676 
pe os ‘ Monday. November 18. 1912 Closing prices, Thursday, November 21, Aux Cayes, Hriti ........... <n 6 pas 
eee ee eerie arep3.89,  7~SPot, $6.20@6.30; November, $6.15@6.20; Amna, W. I. .......2..000: — —- 
—Spot, .85(@5 3; November, $9.57 a a. 9; Tecember, $6.17@6.20; January, $6.20@6.28; Bahia, Brazil ....... Be = 99 
December, $5.92@5.94; January, $6.02@6.04; February, $6.28@6.32: March. 36 38@6.40. —_ hey a. . as 25 = ax 
Vahr ry. S605 . a heer". 2G 1A, ruary, PU.cO@U.0e; Me 9 PUSSGU.20; mrbadas, W. TF. ccccccsveces - 386 25. 
February, ; $6.05@6.10; March, , eee; April, $6.40@6.45; May, $6.48@6.49. Futures Beira; E. Africa ..........-. —_ —_ 9 
April, $6.19@6.24; May, $6.25@6.27. Futures dose Sales were: November, 100, $6.20: pee, gg MES nian = = 24 
‘losed ¢ 9 9 advance Sales w : No- 2 . oe ’ ’ pod, e > we. ynduras ....... 2 2 — 
closed at x Ay Lge na Sales were: No December, 1,200, $6.15@6.10; January, 2,400, Bergen, Norway ..........-. _ ues 300 
vember, 100, $5.87; Decem ver, 1,600, $5.94@ $6.27@6.19 Februarv 300,  $6.25@6.24; Birkenhead, England ........ -_ —_ 100 
5.90; January, 1,600, $6.04@5.98; March, via * _ Bordeaux, France ........... 125 125 340 
1,600, $6.16@6.09; May, 2.100, $6.27@6.20. ik ouaue on od 700 
Total sales, 7,000 bbls. Good off, $5.65@ TRIBBLE @CO., Inc. Buenos Aires, A. R. .......- 727 3,154 2,284 
5.79; off, $5.55@5.69; reddish off, $5.35@ Brokers in Cape Town, Africa ......... = 265 345 
5.55; winter, $6.48@6.75; summer, $6@6.50; Cardenas, Cuba ............. = 29 14 
: = ~¢ ie. na, SEES 43 5¢ — 
prime crude, S. E., $4.90@4.94; prime crude, COTTONSEED PRODUCTS and a ———., AA 60 
valley, $5@5.07 ; prime crude, Texas, $4.87. FERTILIZER MATERIALS Coreen, French Guiana ..... — 2% ? es 
. , . oes ri » Christiania, Norway oe 2, 5f 
Par wor Tuesday, November 19. AUGUSTA, GEORGIA. Cienfuegos, Cuba .........++. 13 14 
1912.—Spot, $6.02@6.08; November, $6.03@ Ciudad Bolivar, Venezuela.... — 2 ~ 











TALLOW 


We solicit the export and New York 
City Agency for reliable and even run- 
ning makes of Greases and Tallows. 
Effective and reliable service 


. . . 


ELBERT & COMPANY 


Produce Exchange Building, New York 







Jersey Butter Oil 
Boreas, Prime Winter Yellow 
Venus, Prime Summer White 


Offices: 


j IVORYDALE, O. 

—_ Ivory, N. Y. 
KANsAS City, KAN. 

MACcon, Ga. 


Refineries : 








|e The Procter & Gamble Co. 


Refiners of All Grades of 


COTTONSEED OIL 


Cincinnati, Ohio 





Marigold Cooking Oil 
White Clover Cooking Oil 
Puritan Salad Oil 


Cable Address : 
Procter, Cincinnati, U. S. A. 
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A SPEGREN & CO. 


Produce Echaxnge Building NEW YORK CITY 
EXPORTERS ! BROKERS 


ORDERS SOLICITED ON THE NEW YORK 
TO PRODUCE 
BUY OR SELL EXCHANGE FOR 


SPOT AND FUTURE DELIVERY 


WE ISSUE THE ONLY DAILY PRINTED MARKET LETTER ON COTTON SEED OIL IN THIS COUNTRY. SENT FREE OF CHARGE TO OUR REGULAR CUSTOMERS 
WE ARE SELLING AGENTS FOR 
THE PORTSMOUTH COTTON OIL REFG. CORP. OF PORTSMOUTH, VA. — AND — THE GULF & VALLEY C. 0. COMPANY, LTD, OF NEW ORLEANS, LA. 


WILL BE PLEASED TO QUOTE PRICES ON ALL GRADES OF REFINED COTTON SEED IN BARRELS OR LOOSE IN BUYERS OR SELLERS TANK CARS, F.0.B. REFINERY 
OR DELIVERED ANYWHERE IN THIS COUNTRY OR EUROPE. 






























































ye Aste Turkey ...... > a mi From New Orleans. September was 30,717 bbls., making a total 
Sons ople, MCF wcccer - 2 Py | 4 a 
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VALUE OF VARIOUS CUTS OF BEEF. 


(Continued from page 17.) 


the digestive tract. They are increased to 
some extent during the ripening of meats. 


is made 
The 
non-nitrogenous form is composed chiefly of 
lactic The 
tractives essential 
beef 


The nitrogenous form of extractives 
up mostly of creatin and purine ‘bodies. 
acid and glycogen. 
the 
and, 


organic ex- 


form ingredient of 


extract, although possessing only 
slight food value, their influence on the pal- 
atability renders them 


of considerable nutritive importance. 


of meat undoubtedly 
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in the same direction; that is, the percentage 
increase in both cases from the flank 


round cuts. 


values 
to the 
the fore shank, where the percentage of 
nitrogenous extractives seems to drop, giving 


The chief irregularity is 
in 


The more ex- 
pensive cuts, the rib and the loin, occupy an 
intermediate position, while the round, clod, 
and chuck are near the top of the curve. 


the chuck cut a higher value. 


The Ash Content in Meats, 
Ash.—Ash, or mineral matter, is the resi- 
that remains after cautiously burning 
the sample of meat until all the organic 


due 





















































The data given in the following table matter has been driven off. It is made up 
show that the various cuts rank in prac- chiefly of the chlorids and phosphates of 
tically the same order with regard to organic potassium, sodium, calcium and magnesium. 
extractives as to protein. These contribute to the structure of bone 
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LESS MEAT OF THE WHOLESALE CUTS. 


Percentages of organic extractives and ash 
in the boneless meat of the wholesale cuts: 





Organic extractives. Ash. 

Wholesale Nitro- Non-nitr Sol- Insol- 
cuts. genous, genous. TI. uble. uble 7. 
Round o4 1.11 2.05 11 87 
Clod D4 1.12 1.96 .14 85 
Fore shank 74 99 1.73 -18 83 
Hind shank.. .75 .92 1.67 17 81 
Chuck 7s 90 1,68 12 8 
Neck 70 S4 1.54 14 -to 
Rump 63 1 1.54 ll 64 
ae 69 SS 1.57 10 .64 
ee 60 ri) 1.35 12 .62 
3 ee 46 62 1.08 3S 15 5 
Flank 34 -42 76 30 -10 -40 


Comparing these data with those in the 


preceding table, a rather close correlation is 
observed between the amounts of protein and 
organic indicating again that the 


leaner cuts contain larger proportions of or- 


extractives, 


ganie extractives. 

Although, as these figures indicate, 
ne relation exists between the market prices 
and the flavor the it in- 
teresting to note that the cheap cuts con- 


so far 


of various cuts, is 
tain considerably larger percentages of flavor- 
ing matter, 
of 


as measured by the percentages 


organie extractives and soluble ash, than 


do several of the high-priced cuts. The pro- 
portions of nitrogenous and non-nitrogenous 
organic extractives are similar in the differ- 
ent cuts, 
1.25. 


In Fig. 7 


the average ratio being about 1 to 


the data for the total and the 


nitrogenous organic extractives are repre- 
sented by curves showing the relative dis- 


tribution of the two forms among the eleven 


cuts of beef. In general, the two curves run 


and other body tissues, aid in the digestive 
functions, and increase the palatability ot 
cooked meats. 
yal- 
insoluble and total ash 
The soluble ash 70 
cent. of the total. The percentage 
the total ash are about one-half 
the total 


same as those for 


In the preceding table the percentage 
ues for the soluble, 
from 


are forms 


to 


given. 
87 per 
values for 
for extractives and 
the nitrogenous 


The soluble and total ash data 


those organic 
about the 


extractives. 
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are shown to be higher in the cheaper cuts. 
In Fig. 8 the relative distribution of the 
total and the soluble ash is shown. There is 
a close correlation between the two curves. 
The main exception in the soluble ash lies 


in the chuck cut. To give a continuously 
rising curve the chuck cut should inter- 
change places with the fore shank. Here, 


, the 
rib and loin cuts occupy a place on the curve 
the third 
fourth, respectively, from the flank, between 
the plate and rump cuts. The chuck, shanks, 
clod and round cuts are nearer the top. 
These facts are of further interest when 
we consider that while it is known that some 
of the mineral constituents of meat contrib- 
ute to its palatability, it is probable that 
the water-soluble constituents are the most 
active. The percentage ash in 
the edible meat of the different cuts of beef 
the 


as in the case of the organic extractives 


below average value, being and 


of soluble 


should therefore be some indication of 
relative degree of palatability. 

The curve for the soluble ash calculated on 
the fresh basis does not, however, distinguish 
the cheaper from the dearer cuts of beef. It 
these data calculated to the fat-free 
the tendency then seems to be toward 
making the different cuts more nearly alike; 
thus, the round contains 0.95 per cent. soluble 
ash and the flank 0.70 per cent., while on the 
fresh basis the range for these cuts is 0.76 
and 0.30 per cent., respectively. 


be 
basis, 


In the same way, when the total ash is 
caleulated to the fat-free basis the differ- 


and maximum 
Thus, the round 
has the maximum percentage of 1.08 and the 
flank the minimum of 0.93. 

In the important 
functions of phosphorus in animal nutrition, 


ences between the minimum 
percentages are much less. 


Phosphorus. view of 


as indicated by recent investigations, a com- 
varison of the forms and amounts as they 


occur in the various cuts is of interest. The 
data in the following table show that the 
percentages of total phosphorus vary from 
0.077 in the flank to 0.184 in the round 
Thus the various cuts rank in substantially 
the same order with respect to phosphorus 


and ash content. Phosphorus, like tota! 


mineral matter, is most abundant in the 
leaner cuts of beef, and vice versa; and 


(Continued on page 41.) 
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HIDES AND SKINS 


Chicago. 
PACKER HIDES. 


the surface, but futures are inactive at same 


There is no change on 


prices for December takeoff as for October- 
Novembers, nominally asked by the packers, 
there are 

including 


and fair supplies of November 
light 


branded steers comprising butt brands, al! 


hides, native cows, also 


weight Texas and Colorados. The slaughter 
of native cows is large at Chicago this week. 
Late selling prices were on a steady basis. 
but the packers show a disposition to meet 
the market at every turn, and would be 
glad to sell ahead as heretofore. 
and Canadian tanners consider 

American market well inflated. 


Western 
the South 
Native steers 
are firm for Novembers, and the market has 
been good for these at 20c., but Decembers 
and all of 
these 


continue at 


are inactive, the packers are 
ahead at 20c. 


18¢., 


anxious to sell asked. 


Texas steers 1734¢., and 
17\%4¢., respectively, for the three weights, 
which prices last prevailed and there is a 
Butt 
now 


fair supply of Novembers available. 
brands of November takeoff are also 
reported in fair supply, and are unchanged 
at 18e. Colorados are unchanged at 17%c. 
last paid, but packers are more anxious to 
sell Novembers at this, and there are fair 
supplies of Novembers, according to late re- 
ports. Branded cows last sold at 17¥%4c. for 
Novembers, and the recent good-sized move- 
ment included from all points. Ft. 
Worth held at 1734c. Native 
cows continue steady at 18c. for heavy, and 


hides 
alone were 
1734c. for lights, basis of regular trading 
There are fair supplies of No- 
vember lights, which are available at 173,4c. 


right along. 


Native bulls keep scarce and firm at 15%, 

@ \6e., and branded bulls 131,¢. 
Later.—There is a continued large increase 

in the slaughter of native cows. A car of 


September-October extreme light native 
steers sold at 18¥%c. Lighter average lots 


of these are offered at 18%c. Tanners are 
not buying December hides ahead. 
COUNTRY HWIDES.—There is no apparent 
change. Hides for prompt delivery are firm, 
but this 


perhaps does not mean so much regarding 


the same as in the packer market, 


country hides, as the majority of the dealers 
are unable to accept business of account for 
due to the 
Western tanners and dealers are talking that 


quick shipment small stocks. 
they will not buy at country points after 
this month, which if carried out may result 
in some later accumulations. Local tanners 
have been paying outside prices for hides 
they are using here. Buffs continue firm at 
15%,¢c., with up to l6ec. for spécial selection, 
and the latter price also asked for prompt 
delivery. Local tanners have paid the full 


price for small lots to be 


right 


some taken up 


away. However, dealers are offering 


freely for future shipment at with 
tanners holding back from contracting ahead, 


15%. 


(DAILY HIDE AND LEATHER MARKET) 


and the principal call for small lots for im- 
mediate delivery. Heavy cows are in the 
same position as buffs, being scarce and quot- 
ably the same. Extremes range as heretofore 
at 16144@16%4¢., as to quality and section, 
with special selection held up to l7c. No 
later sales are noted. Heavy steers are firm 
and searce, and continue quotable at 16@17c., 
as to lots, quality, percentage of butchers 
included, ete. Bulls remain at 138c. last paid. 
talk even for light 
Branded hides remain strong for seasonable 
stock at 13144,@14c. flat for regular country 
collections, miscellaneous lots, mostly cows, 
and 144%4@15e. flat for butchers and small 
packers, ete., running more to steers. Dry 
hides are also strong. 

Later.—Market steady to firm for prompt 
shipment, but tanners are less anxious about 
buying ahead. 

CALFSKINS.—Are without new features, 
and are nominally unchanged at previous 
quotations, with tanners holding back. Chi- 
cago cities are not taken at the offering 
price of 2le., and, as formerly noted, bids at 
2014c. would likely find acceptance in some 


and some more average. 


quarters. Outside cities are also slow at 
20@20\,¢., as to quality, with last trading 


in choice quality stock at the outside figure. 
Outside cities and countries, mixed, continue 
around 20¢., packers 2114@22¢., nominally 


last talked, and countries, as to section, qual- 
ity, ete., 1834@191%4¢. There is still a good 


demand for kips which range 184@18%c. 
for mixed cities and countries. Light calf 


still ranges $1.25@1.40 for countries up to 
straight cities; deacons, $1.05@1.20. 
SHEEPSKINS.—Packer prime sheep and 
lamb pelts are steady at late trading values, 
with advances demanded for futures. The 
packers claim that the wool tariff is not 
likely to be changed for some time, and that 
an active demand is keeping wool values 
steady. Mostly native outside city and coun- 
try small packer sheep and lambs have sold 
at $1.25, with a range quoted for these of 
$1.20 up to $1.30 asked, as to quality, weight, 


ete. Straight large packer pelts last brought 
$1.30 from the river, being 12-Ib. and up 
stock, and asking prices for later longer 


wooled goods range $1.40 up to $1.50. The 
outside price talked for later choice pelts is 
generally for lambs, which have had_ the 
preference over sheep of late. Regular runs 
of country sheep and lambs range $1 down 
with extra good lots held more. 

HORSE HIDES.—Range $4.10@4.15 for 
mixed lots, with $4.15 the offering price. 


New York. 

DRY HIDES.—Common varieties continue 
firm, but no further advances have as yet 
been registered. The S. S. “Trent” has ar- 
rived with 4.145 Bogotas, ete., which are re- 
ported sold on the unchanged basis of 30c. 
for mountains, and also 1,248 Central Amer- 
icans which are not reported sold as_ yet. 
About 400 Orinocos are also reported sold 
at 30c. Other arrivals include about 5,100 
Central Americans, ete., and 528 from Colon 
per the S. S. “Panama” and “Prinz Eitel 
Friedrich,” respectively. It is reported that 
Europe is buying at the River Plate, but 
nothing is reported done with American buy- 
ers at the extreme rates lately quoted on 
these varieties. One party claims to have re- 
cently sold Bahia (Brazil) hides at 30ce., but 
there is no confirmation of any such price in 


other quarters. There is a report of a sale 
in Boston of 500 bales (30,000 hides) of Cal- 
cutta buffalo commarsariats at 11%4d. for 
slaughters, 1014d. for deads, and 914d. for 
rejections, but this is not confirmed, and is 
doubted in most quarters, as there were re- 
cent offerings of these at 114d. for slaugh- 
ters which were not sold. The market on 
Chinas is apparently settling down from some 
of the recent extremely high rates that were 
asked up to 164%,@16%,d. There are some 
offerings here today of different weights of 
Chinas, ranging from 10@30 Ibs., at 16d. for 
firsts and 14d. for seconds, but these prices 
are not obtainable, and several parties are 
now asking for bids at under 16d. It can- 
not be learned that any sales have been 
made of Chinas to American tanners. 

WET SALTED HIDES.—A sale has been 
made of 4,000 Sansinena frigorifico steers to 
Europe. Most quarters report the price ob- 
tained as 1934¢., including commissions, but 
one cable quotes 20c. Coast Mexicans are 
quoted unchanged at 16c. Arrivals include 
1580 Havanas per the 8S. S. “Prinz Eitel 
Friedrich,” 1,666 bdls. Havanas per the 8S. 8S. 
“Havana,” of which 1,500 were for export, 
and 1,014 bdls. Panamas per the 8S. S. 
“Panama.” 

CITY PACKER HIDES.—The market is 
quiet here, chiefly owing to the moderate 
offerings of everything except spreadies, and 
no sales are noted. Quotations are: Native 
steers, 1934,¢.; butt brands, 17%4¢.; Colorados, 
1714c., and all weight native cows, 17c. 

COUNTRY HIDES.—No further large sales 
have been made since the good-sized move- 
ment noted earlier, but some scattering 
sales have been effected, including another 
car of Ohio buffs at 15%4¢., which had been 
held at 16c., a car of Western Pennsylvania 
buffs at 15%4,¢., and another car of Pennsyl- 
vania buffs at 15%,c. The market appears to 
be steady at 15%4c. for buffs, as per the 
sales noted during this week, and the 
attempt to establish the market up to 16c. 
has been unsuccessful for regular lots. No 
further sales are noted of New York State, 
Canadian or Southern hides. Prices on car 
lots of New York State and Canadians 
range from 15@1514¢, flat, according to aver- 
age weight, quality, sections and whether 
out of first salt or not, and small parcels of 
these rule at 14%,@l5c. flat. Southerns 
range from l4c. for Far South up to 14%4¢. 
flat. 

CALFSKINS.—The market rules” un- 
changed. New York cities are still quoted at 
$1.85, $2.2714 and $2.60, ordinary countries 
$1.65, $2.05 and $2.40, and mixed cities and 


countries, as to quality, $1.70@1.721%4, $2.10 
@2.15 and $2.45@2.50. 
European. 
The market is rather quiet here, with 


American tanners mostly holding off at the 
high prices asked. No weakening in values 
is reported anywhere in Europe. and it is 
believed that an easing off will have to de- 
velop here first before any occurs in Europe. 
It is reported that Russian tanners are free 
buyers of hides there, but there are some 
offerings of Russian hides at 15%4c. Best 
Russian grassers, around 17@19 Ibs., are 
quoted at 16%,¢., with bids claimed at this, 
but some Siberian and other inferior kinds 
of Russian grassers are obtainable at under 
this figure. The season for wet salted Rus- 
sian calfskins has not opened as yet, and 
such offerings of these as are made are in 
the nature of “feelers.” 








Our Specialty : 


We Buy Tallow, Grease, Bones, Hoofs, Fertilizer, Cracklings, etc. 
Horns and Shin Bones 


M.K.PARKER & CO., 607-608-609 Postal Telegraph Bldg., Chicago, U.S.A. 
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Chicago Section 


The spirit of 1912—whiskey. Is it? 


There is no law compelling any man to 
remember what he has forgotten. 


Signs of coming winter: hold-ups, burg- 
laries, price of coal, etc. 


What has become of La Follette? 
Andy Carnegie’s dove? 


Also, 


Is it not about time to begin arguing a 
safe and sane Fourth of July? 


“Be not afraid, though small of size, the 
large and small I equalize!” Any old shoot- 
ing iron. 


Water street merchants are paying 22 to 
24 cents per pound for turkeys, and expect 
to pay higher. Supply is short. 


With good roads and cheap gasoline more 
than ever will your politician pander to the 
farmer vote. 


Ira Nelson Morris is back in Chicago from 
a European trip. Does not think there is 
any danger to the general prosperity. 


this Balkan war— 
kicking, biting, gouging—and skin, hair and 
toenails are flying around in clouds. 


Everything goes in 


It will seem kind of tame without Uncle 
Joe Cannon taking a shot at ’em now and 
again. 


Advertising will be advertised by one of 
the finest buildings in Chicago, the corner 
stone of which was laid last week. 


Those Chrismus cigars and neckties ain’t 
no joke. They’re often productive of pre- 
meditated murder. 


Carter H. managed to get out of the woods 
without being mistook for a 
tunately. 


deer—for- 


That awful ruction you heard the other 
day was Pete Bartzen practicing getting out 
of office. 

Swift & Company’s sales of fresh beef 
in Chicago for the week ending Saturday, 
November 16, 1912, averaged 10.05 cents per 
pound. 

Commonwealth Edison Company’s stables 
at 56th street and Lowe avenue burned down 
last week and _ seventy-five 
burned to death. 


horses were 


George K. Holmes, of the Agricultural 
Department at Washington, is in about as 
bad as Schedule K. The farm women are 
not doing a thing to him for roasting them. 


Lost, stolen or strayed.—One perfectly 
good Governor-elect Dunne, and one healthy 
County Treasurer O’Connell. 
ward to finder. 


Suitable re- 


Dr. A. H. Waterman says street cars breed 
disease, and, judging from the smell of some 
of them, he is right. They are also pro- 
ductive of profanity. 

Hog cholera is said to be costing Iowa 
$15,000,000 per year. And doubtless tuber- 
culosis is costing the packers equally as 
much as that. 

The Chicago Association of Commerce ex- 
pects to have a membership of 5,000 by the 
last of the year. Some association, and 
doing good work. 





DAVID |. DAVIS & CO. 


PACKING HOUSE EXPERTS 
Manhattan Building, CHICAGO, ILL. 


Designers of Packing Plants 
Cold Storage and Warehouses 





G. M. BRILL. ¥. A. LINDBERG. H. C. GARDNER. 


BRILL @ GARDNER 
ENGINEERS 
Mechanical, Electrical Architectural 
Specialties: Packing Plants Cold Storage, 
Manafacturing Plants, Power Installations, 


Investigations. 
1134 Marquette Bidg. CHICAGO 








Packers and Provision 
Dealers Everywhere! 


Cut your Telegraph Expenses 
in Two! 


Use and make your correspondents use 
CROSS’S CODE 

The only real up-to-date Provision Code 

built by a provision man. 

A. E. CROSS - . Publisher 

140 W. Van Buren St., Chicago, Il. 





H. H. BRUNT 


CHICAGO, U. S. A. 


Direct Foreign Selling Agency 
FOR 
Cochin, Ceylon, Copra, Palm, Peanut 
Palmkernel, Soya (Edible and Inedible), 
Mustard, Rape, Linseed Oils, 
Etc. 


Shipped on thru Bills Lading to any City 
Anywhere at Delivered Prices. 











Cremation would seem to be the shortest 
cut to that “Dust thou art to dust return- 
est” thing. Seems to be getting more 
fashionable yearly. 

Don’t worry about W. J. B. He is neither 
dangerous nor a damphool. Besides, Wood- 
row will be as much President as he was 
Governor, and that means somewhat. 


A certain person tells in one of our daily 
papers what can be done with one cent’s 
worth of electricity, but fails to explain how 
much his dinged company charges for that 
one cent’s worth! 


The American Association for the study of 
Spondylotherapy convened recently at the 
Hotel Sherman. Spondylotherapy has here- 
by permission to keep on its uninterrupted 
way, and more power to it! 


Quite a number of terrific names purport- 
ing to be Greek have appeared in print of 
late. Take some of the wurst of ’em and 
mix ’em up good and they look like making 
a helluva good blasting powder. 


The only boob who is howling (or paying 
some one else to) about doing your Christ- 
mas shopping early is the mutt who sells 
you for $2 what you could buy for four bits 
any other time. 


Edward Tilden, the well-known packer, 
whose automobile was stolen a short time 
ago, was the victim of another robbery a 
few nights ago. This time the burglars took 
upwards of a_ thousand worth of 
jewelry. 


dollars’ 


The kilowatt hour, or 1,000 watt hours, is 
explained as follows: “A watt is the unit 
of electrical power or energy, and is found 
by multiplying together volts and amperes. 
A watt hour is the unit of current con- 
sumed, and equals one watt used for one 
hour. The kilowatt is equal to 1,000 watts, 
and the kilowatt equals 1,000 watt 
Both the watt hour and the kilowatt 
hour”—Oh, wattity watt’s the use? 


hour 
hours. 





“Silence is golden,” some jiggers remarked 
unthinkingly one day, and a whole lot of 
these fly-blown orators of today spring it 
as a wise'tip every once in a while. Never- 
theless, let’s take, f’rinstance, Caruso, Calve, 
et al.; the topliners in vaudeville; T. R., 


W. J. B. and the auctioneers. They look 
like convincing contradictory evidence— 
what? That “silence is golden” jinx must 


have lived about the time when very little 
said meant the loss of the gabbist’s cupola. 
Vice! Put a teaspoonful of hard coal in 
that stove; s’getting cool around here. 








PRINTED PARCHMENT WRAPPERS 


are the best advertisement for your business and you can’t get 
anything so satisfactory as the PURITAN BRAND. Ask for samples. 


THE WEST CARROLLTON PARCHMENT CoO., 


Dayton, Ohio 
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MERIT tt! 


That is what makes our 


SUPREME ANHYDROUS AMMONIA 


tower way above all others. 


It is a product of which we are justly proud. 
Did you ever hear of anyone change after once using 


ANHYDROUS SJ AMMONIA 





“EVERY OUNCE ENERGIZES” 


Drop a line for a demonstration. 


{ Less Power- Less Coal—Less Expense. 
\ More Refrigeration—More Satisfaction—More Efficiency. 


new ork MORRIS & COMPANY _ ciicaco 


U. S. YARDS 


Supreme Means 








WHY SELL YOUR TANKAGE and BONE UNGROUND? 


GET FULL VALUE FOR THESE PRODUCTS 








WILLIAMS GRINDER 


WILL TURN YOUR MATERIAL OUT AT ITS 


HIGHEST VALUE 
Also Grinds Shells, Cracklings, Etc., tor Poultry Food 
Manufactured and Licensed under 87 sep and distinct Patents 
WRITE FOR BULLETIN No. 9 


| THE WILLIAMS PATENT CRUSHER @ PULVERIZER CO. 


a OS SS ag al WORKS: 2701 No. Broadway, ST. LOUIS, MO. GENERAL SALES OFFICE: Old Colony Bidg., CHICAGO 
1,700 MACHINES NOW IN USE. SAN FRANCISCO OFFICE: 347 Monadnock Bidg. 

















ABATTOIR 
. AND 
SALESROOMS 


STOCK YARDS 


30th and Race Sts; 
DRESSED BEEF C0. PHILADELPHIA 


CAR LOTS SHIPPED TO ANY PART OF THE U. 5S. 


We invite New York and New Jersey butchers to visit 
us. Philadelphia is only two hours from New York. 


























CHICAGO LIVE STOCK 


RECEIPTS. 





Cattle. Calves. Hogs. Sheep. 
Monday, Nev. 11 -21,643 1,398 32,622 60,770 
Tnesday Nov. 12.. 22,426 44,984 
Wednesday, Nov. 13 29,266 44,997 
Thursday, Nov. 14. < 24,632 23 
Friday, Nov. 15.. 2,359 308 2 41 
Saturday, Nov. 16 864 37 1 28 
Total last week 58,042 5,083 144,915 
I'revious week . 92,289 4,128 92,038 131,956 
Cor. week, 1911 $4,418 7,901 161,293 159,081 
Cor. week, 1910 70,576 5,895 140,660 168,933 

SHIPMENTS. 

Monday, Nov. 11....... 5,042 68 4,106 
Tuesday, Nov. 12 2,967 214 1,£32 
Wednesday, Nov LS 4,328 79 3,815 . 
Thursday, Nov. 14 4,044 37 2,203 15,030 
I'riday, Nov. 15 1.659 111 2,880 5,589 
Saturday, Nov. 16 121 fbi 
Total last week 
Previous week 
Cor. week, 1911 
Cor. week, 1910 





CHICAGO TOTAL RECEIPTS LIVE STOCK. 





Hogs. Sheep. 
Year to Nov. 16, 1912 6,202,566 5,195,575 
Same period, 1911 6,079,560 5,045,776 


Combined receipts of hogs at 
Week Nov. 16 


eleven points: 


eading 





Wd atinv.aaseeeneken ,000 
Cen. WENGE. Cin sive vious dae + chutes esas 000 
Ea eee ee ore, ee meat 621,000 
Two years agi nates 6dstawwese 499,000 
Total year to date . 21,067,000 


Receipts at six points (Chicago, Kansas City, 
Omaha, St. Louis, St. Joseph, Sioux City) as follows: 








Cattle. Hogs. Sheep. 
Week to Noy, 16, 1912 190,200 362,300 372,100 
Week x0 ..++ 137,600 216,800 265.000 
Year . 214,200 447,600 301,800 
Two years ago - 208,100 337,000 358,900 


CHICAGO PACKERS’ HOG SLAUGHTER. 


Week ending Noy. 16, 1912: 
i ois enak ores C6cbesnte eae 35,800 
oS 2 SSS etme s Saree Sans 24,900 
See ee a | We WO ob We ons 8 ow 0d 6 oak ee annereat 13,900 
EN TEIN d0i4) bna.0.0 aac ule Dodsuc Mista pelea aoa oh 10,000 
ON ER er errr or rear ee 6,600 
Boyd-Lunham 5.700 
Hammond een 9,200 
Western P. Co. 6,500 
Miller & Hart 2,400 
Independent P. C: 5,100 
Brennan P. Co 300 
SE: etcbseas 9,700 

Totals ‘ 134,100 
bn gil ee Ee ee EET EE eee £3,900 
is anita aidsd ine iw, dibneemnenndaietewsdak 
EE Ci wake ReRe UA ns 6.45.40b ee eeedne manteket ra 139,200 
ee SE ND ad was tnv.ddcaveedeck vcs -4,960,000 


Same period last year 4,948,500 


WEEKLY AVERAGE PRICE OF LIVE STOCK. 


Cattle. Hogs. Sheep. Lambs. 
This week $8.15 $7.76 $4.06 $7.15 
'revious week 7.0 7.94 4.10 7.05 
Cor. week, 1911 $005 6.47 3.50 5.55 
Cor. week, 1910 6.05 7.49 3.40 5.90 
Cor. week, 1909 6.55 8.04 4.50 7.10 

CATTLE 

Good to choice steers .$9.00@ 11.00 
Fair to good steers 5 
Common to fair beeves 
Inferior killers 
Range steers 


Fair to fancy yearlings 
Canner bulls 


Good to heavy choice ws 
Fair to choice veal 

Heavy calves 

Feeding steers 

Stockers 


Medium to ¢ 
Common to 
Inferior to good 





. os-danee 3.00@ 4.00 
CADNETS...cccccccccccces SOQ 8.25 














THE 


bulls 3.73 


sologna 
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20s doV cases éhenecunen pee I .75@ 5.40 LARD—(Per 100 Ibs.)— 
PY WE sab ctibe'dncentun Sab cuidoan 4.50@ 7.00 December 11.20 11.20 11.07% $11.12% 
* January 10.85 10.90 10.80 $10.82% 
HOGS. ere 10.22% 10.30 10.22% 10.27% 
Good to prime heavy .......-+sseeeeeeee eed -70@7.90 RIBS—(Boxed, 25c. more than loose)— 
Good to prime butchers sete et ee eee eenees 7 70@7.90 January ..... 10.35 10.3744 10.30 $10.32% 
Fair to good heavy packing............... 7.50@7.65 eee 9.95 9.971% 9.9214 19.95 
Rough, BeGvy POCKETE. 2.20 cccccccccccecess 7.20@7.45 7 e 
Light mixed, 170@200 lbs................ 7.45@7.60 
Choice, light, 170@200 Ibs................ 7.50@7.70 FRIDAY, NOVEMBER 22, 1912. 
Pigs, 110 Tbe. aud welet.c..scicsccccectes 5.00@6.10 “ 
Pigs, 110@140 lbs...............00000000 6.10@6.75 PORK—(Per bbl.)— mS 
Boars, according to weight........:...... 3.00@4.25 oT Kage rae aoe a bing 
*Stags, according to weig a5 815 MD aswaaceen a) 5244 8.45 8.47% 
en ‘ PECOrGEN. to Welslth. . oc. 0c ceccdes’s 7.50@8.15 LARD—(Per 100 lbs.)— 
« _ — . ieee December 11.0714 11.0714 11.02%, 711.02% 
All stags subject to SO Ibs. dockage. January «2... 10.75 10.75 10.70 £10.70 
SHEEP. ee 10.2244 10.22% 10.17% 4$10.17% 
Range yearlings 5.00@5.80 RIBS—(Boxed, 25c. more than loose) — 
Fed yearlings 5,006.00 January . 10.25 10.30 10.25 10.25 
Native lambs ............. 3.05 @7.55 Mays seeeees 9.90 9.90 9.8774 19.87% 
Native yearlings ..........ccccccccccceces B.OO@S.7D Ae P 
ED "Srna a cee eivig-iree ov xeuewilek wma 6.50@7.25 7Bid. Asked. 
ener 50@6.60 a 
EE ;, SN. bn Gaiudaek p's <adtmecdaciehe W@4.15 — 
EO Ee ere earn, >. 504.25 
Good to choice wethers ..............ee00- 4.00@4.40 CHICAGO RETAIL FRESH MEATS. 
Good to choice ewes ............c.cccceees 330@4.25 

















(Corrected weekly by Terry & Son, 41st and Halste? 
Streets.) 











7 ek errr ee ecee22 @25 
a PetEVe GREE TUNE ccc ccccesccccoccs ---20 @28 
CHICAGO PROVISION MARKET Native Porterhouse Steaks ............... 25 @35 
SU DU IED. San cnaed ececencecasewonse @16 
Range of Prices. Rib Roasts from light cattle.............. 14 @16 
a ta > “glam sidan ‘ a fo ee ee ee 124% @15 
SATURDAY, NOVEMBER 16, 1912. Boneless Corned Briskets, Native.......... @16 
Open. High. Low. Close. Corned Rumps, Native..........0.esse00. . @i6 
PORK—(Per on ™ : _ Comme BINS cncccccccccccccccccccccccccce @10 
January . $18.55 $18.70 $18.5214 $18.70 Commed FIORE .ccccccccccccccccccccccccee @10 
Mav BS eet. Bs” 18.15 18.3: 18.15 “ 4 18.35 eer eeeeeee 16 @22 
. eng sap : oe eet. EEE eC eee @i1é 
LARD—() er 100 Ibs.) — pe : ‘ NE TE eoccc cs tcwctscsewesowcesse @16 
December = 7 ep 10.90 711.0 RE ae 15 @16 
January ..... rps 10.77% peed ,10.% Shoulder Neck End, Trimmed............. @12 
May .....-. 10.20 10.30 10.17% $10.: PIN 8 ois cs cade saaWdecesedeuasese @16 
RIBS—(Boxed, 25c. more than loose)— 
January ..... 10.00 10.17% 10.00 10.15 Lamb. 
May eeeseees 9.85 9.95 9.80 $9.95 ee “BIE ono ce ccscecccctevess @18 
Wore QuarterS, FANCY 20. ccccccccocvcccesece @12 
MONDAY, NOVEMBER 18. 1912. pea "ee CES Cen SD AWeeeweheeeoeunegees p tte 
rORK—(Per bbl.)— BOW. cvccccccccccvccscece ec ccccccccccccce @10 
hae th ; 18.65 18.95 18.6214 £18.95 Cape, GREE, POP Wz cc ccvevcccecccsces @16 
sl etl aa tel 18.25 18.40 18.95 418.3714 Chops, rib and loin, per Ib...........ccceee @25 
1 ARD (ew tee te zi > Cotee, DUNE, CN ccccttesevccviccecses @12% 
December 11.02%, 11.17% 11.021%4 11.1215 
Tanuary ..... 10.70 10.8742 10.70 410.8214 Mutton. 
 auincicc<< 10.271 10.5214 10.2714 10.30 Cv Bear CEOCCECCECOEST COSC CEC OCC mide @12% 
RIBS—(Boxed, 25¢e. more than loose) — BOP  cccccccccccsese eoccccccccoccececcecce @ 6 
Janunarv..... 10.12 10.25 10.12 10,20 Shoulders er ererccccsccces see ewereeeereeee @12% 
Sill ea 9.85 9.95 985 +9.90 Hind Quarters ...cccccccccccccccccccccccs @il 
, . Fore Quarters ....... ‘ @ 8 
TUESDAY, NOVEMBER 19, 1912. Rib and Loin Chops @ié 
EE, denn cecnsnnectdenseenuenwes @12% 
LORK-—(Per bbl.)— 
January ..... 18.971, 19.20 18,921, 18.65 
ee ere 5 5715 .Do 
“ye ee ee GN saan d tide cccedy nis Cenctevens @1s 
LARD—(Per 100 Ibs.) = bd ae a so hcuiats ta ataeisiecdontin eine /ataalotase @20 
December ped 11.1% 2 11.00% 11.07% ee a @16 
January 10.82% 10.90 PARers TERT Pert WOMEN o.ccccssdncvedsiesnsveecesss @40 
May ....-++-. 10.32% 10.35 10.25 710.25 PU SEE veers ne dreambceterseoscseecevess @18s 
RIBS—(Boxed, 25¢. more than loose)— PR ED dare wremce mean ceVeeecneeeesne @14 
January 10.20 10.271, 10.17! 710.1714 PE Moun acueceeecenetnetwakeessess cue @l1 
May 9.921, 9.95 9.87% FIST, NT FEE oc vnadincscantaeaeae sig aciededns @ & 
BOGE TMV caccccccvcssscncovccescecncesecs @16 
WEDNESDAY, NOVEMBER 20, 1912 
PORK—(Per bbl.)— Veal. 
January 19.10 19.471 19.45 BEE QuareeTS onc cccccccceccececccccccs ..18 22 
May 18.50 18.621, 18.60 CRIS, -. i pis are Gis: 'e brnisigrne natin donee are 14 @16 
LARD—(Ter 100 Ibs.) OS =e ae 
December 11.15 11.20 11.10 11.171, Breasts 
January 10.7715 10.90 10.7714 10.90 Shoulders 
May 10.25 10.35 10.25 10.35 — apogee 
r s 
RIBS—(Boxed, 25e. more than loose) oe GR ae oe 
January 10.20 W.S7T1, 10.20 TWSTIS 
we éaias 9.92, 10.00 9.921, £10.00 
‘ - SE.” .ceecedawecesernecudles seaaweeedeess« 
THURSDAY, NOVEMBER 21, 1912. Fallow Y 
DOR, DOE GWE, noc cccncceces @ 1.00 
rPORK—(Per bbl.)— Calfskins, 8 to 15 lbs @20 
January 19.40 19.30 19.3714 Calfskins, under 8 Ibs. @65 
BO concesees 18.50 18.50 418.571, MS kc xctenese Co eC eS SoC ee re ecrcececosoues @16 





AUTOMATIC 
IMPROVED 


TANKAGE PRESSES « DRYERS 


Economical 





SAVING IN LABOR ALONE IN 


Creat Capacity 


Efficient 


ONE YEAR WILL 


OFFSET COST TO INSTALL 
For Tankage, Blood, Bone, Fertilizer, all Animal and 


Vegetable Matter. Installed in the largest packing- 
houses, fertilizer and fish reduction plants in the world. 


Send for Catalogue T. B. 


American Process Go. 


68 William St., - + New York 
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CHICAGO MARKET PRICES. os SAUSAGE CASINGS 







































WH 
OLESALE FRESH MEATS Ch 
r 4 oice Bolo 
Amen native steers arcass Beef. Prankturtera en aascteceeneneees ai2 re, 
ON se ii i 
6 gre sagen setsetessesesseseseeees 144@14% Tongue a eascaneninetie eu oe = : 
.  epeoeannennanne ee BR RE seasenseasees ; : * 
Rett ators COTS oe eesececeteteeaeecees 14° @14y Minced Sausage ................. aeeee @l1 Beef da set @23 
Se pepeealaenineantnes "Silay @13 Luncheon oo allege + aetene ag see @14%~—s Beef oun . EE Sikes ees @s2 
ala Ei famtamenanears 1144@11% New England cloth paraffine... eeeee @14 Beef bl D piaakent enone vaiewceeeties @1T% 
hy gist dgagesetecssoneeesesesonnes @ Compressed L DRS re ances @17 Beet wen ceapassstnegeattareyseseytirs @ 7% 
ra eg 2002 @ 9% Bpecal Co uncheon Sausage vesceccece @17 Ho adders, small, per Seveeeteeraes @35 
be pawaaleae uate wave @11% Berliner —e Ham...... cep ecexevese @i7 Hos nae ae vessooneane a 
B Boneles: UR as aigts Seciteat + +H Hog ngs, export te were) 3 
| i mi . Butts i eee eeeee ve a Sas 
Cow Chucks .. Ss. Oxford Butts i Mm CRUIREE. ks<csases Nee one Hoe bangs frge wei 220000000 = 
Steer Chucks ...... sinieablahe, Ba omAaresk aa Polish Sausa; SS a aD : 4 ot gs, prime "seeeen ene E 
coe at peice ere — aril ONES TET ART @20 g bungs, prime wecccccccccccce @ 
Medium — eran oe etaalers @11% Gone Wace’ aie a RS eis @i2 pe Bh me ig oeeereee sess $: 
: ss ae ; ; be eee eens eee e eee 7 ‘ 
i= ie acess eatin @ 9 Farm Sausage ee amen @12 Imported medi sheep casings...... eeeee @ 5 
i Pie .. joo Sse gic RAR HD SI G@16 Imported um wide sheep casings...... @90 
a @ 9% Pork re » Dull oF Hnk.....2...ee0ese, aig ie ‘ palpate sit a “ 
Steer Mounds, versetcvaskabnnnerrintatiers 814@ 9% Boneless Pigs? _— “ee nea sak ant @12 g stomachs, per piece.... BS. ccceeccees @eo 
rie Seco ean a oi Boneless Rp mer ere yeseerenes Malai a @ 4 
Beef Tenderloi WIN hisacecnteinaakoeunteas 10 @1414 Hams, B ree ae mae tone senvees “ aie a 
Reef Tend ns, No. 1. eS ee @27% ’ “Gn ON SRR SAE Oana Rar eeit: aes Ho open 
Strip — No. 2. tees eeeenny eras @30 Be eT @16% Hoot wee on 
Sirloin Butts . wecseeceee 984 Summer Sausage S Sonne acaba senseersanceneeees 285 2-49 
eal Clods _— Summer, H. C.. Medi . Ground eae ae FASE EERE: 220 O35 
a ea = : a ae Senne @2% Ground tankage, Ses 2 te 
Trimmings 8 Holsteiner Mn  eeuscn< iphones pte eistatataisiors-aate @22 Crushed aoe & et ae : 3.35" and ie 
a eae Janis Mettwurst New. ee ecccccccce ipreusareeray + oa Gosune — 8 and 20% . ek @2.15 ms 
= - : . Farmer x Ce ae GeO = -- one be ‘or ce ao oe = 2 
Cow Ribs, Common, a ae ete OIE aE TM eoteoncunies $n Ground poner per ha Letinstsdel De 0025.00 
Stee BO isl Sudivien avin Cseows essccee i Silesia ES . 2 i ak 
= a *glegeeeeee a Sausage in Oi %  Unground tankage ee 18. ro: 5.00 
I ae. vn soe Terenas erersses « 4 Smoked Sausa — S, HOOFS AND BON a 
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LIVE STOCK 


CHICAGO 


(Special Letter to The National Provisioner from 
the National Livestock Commission Co.) 
Union Stock Yards, Chicago, Nov. 20. 

Monday’s trade was strong on choice 
beeves, but they were scarce and the bulk 
of the moderately liberal run of 27,159 cat- 
tle sold slowly, with early sales showing 
10c. loss, and the market closed very weak 
and fully lie. lower on everything but the 
real good cattle. Tuesday’s run of 7,262 
cattle consisted largely of the usual Tuesday 
supply of stockers and feeders, as well as 
a goodly percentage of butcher stuff, and 
the market on steers was slow and draggy 
in anticipation of liberal mid-week supplies, 
sales being made, however, at Monday’s level 
of values. Wednesday’s receipts were es- 
timated at 26,000, including about 4,000 
Westerns and 5,000 or 6,000 head of “she- 
stuff,” the latter-mentioned cattle being con- 
signed direct to the packers from other mar- 
kets, but even at that the supply on sale 
was more than sufficient for the require- 
ments of the trade, and outside of a few 
choice cattle the market ruled very slow and 
fully 15e. lower than Monday, making 30 
@40e. decline for the week on the rank and 
file of the offerings. Indications point to 
some further easing off in values between 
now and Thanksgiving. In the first part of 
December we look for liberal receipts, but 
also for good, strong demand for beef. 

Despite the fact that we had a liberal run 
of 27,000 cattle Monday, the trade on the 
opening day of the week was strong and 
active on all kinds of cow stuff except can- 
ners, and they sold barely steady. Tuesday’s 
trade opened steady, even though there was 
a fairly liberal supply of butcher-stuff in the 
run of 7,200 cattle, and while we disposed 
of all of our offerings at prices that looked 
fully steady with Monday’s general aver- 
age, yet there was not as much life to the 
trade as there was on Monday, and when it 
became apparent that we would have a 
heavy run of cattle on Wednesday the 
market weakened and closed fully 10c. per 
ewt. lower. Wednesday’s run was heavy, 
and Wednesday’s market ruled lic. lower 
than Monday’s best time, with most of the 
decline on canners and cutters, while choice 
to prime cows and heifers sold almost 
steady. The bull trade suffered 10@20c. de- 
cline, while calves are about 50c. lower than 
one week ago. 

Mild fluctuations have characterized the 
hog trade, and no great change has taken 
place during the past week. Wednesday’s 
run of 33.000 hogs met with ready accept- 
ance and the trade ruled strong to 5e. higher, 
and the bulk of the hogs sold from $7.75@ 
7.95, with the top at $8.05. The range in 
values is very narrow and good, fat, weighty 
hogs are not selling at as much discount as 
they were a short time ago. Bulk of the 
healthy pigs sold largely from $6.50@7.25. 
The demand is broad from all sources, which 
precludes the probability of any sudden 
break in prices. With increased receipts 
which can be expected a little later on it is 
likely that there will be a little easing off 


in the market from the present level of 
values. 

There has been no lack of activity in 
sheep and lambs this week up until today 


(Wednesday). Monday’s and Tuesday’s re- 
ceipts were put over the scales as fast as 
thev came at strong 
with last 
however, 


prices, as compared 
week’s close. Today (Wednesday), 
with receipts estimated at 50,000 
head, buyers are using every effort to “hear” 
the situation. and bids are largelv 15@25c. 
lower than vesterday’s averace. We quote: 
Good to choice native wethers, $4.65@5: fed 
Western wethers. $4.50@4.75: fat ewes, $4@ 
4.25; to medium 


poor ewes. $3.50@3.75;: 
eulls, $2.50@3.25: fat vearlines. $5.75@6: 


good to choice lambs. $7.20@7.50: poor to 
medium lambs. $6.50@7: enlls and common 
lambs, $5@6.95; feedine lambs. $6.25@6.75: 
feeding wethers. $3.75@4.15: feeding vear- 
lings, $4.85@5.15; breeding ewes, $4.25@4.50. 
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MARKETS 


KANSAS CITY 
(Special Letter to The National Provisioner.) 
Kansas City Stock Yards, Nov. 19, 1912. 
Enough cattle came in today, 15,000 head, 


to satisfy the demand, and prices held 
steady with yesterday. No prime steers 


were included today, the best here stopping 
at $9.45. The $10.85 steers yesterday sig- 
naled the getting back of the market onto a 
fed-cattle basis, the transition from grass 
beef having been accomplished in the last 
few weeks. Colorado and the Southwest are 
still contributing, and will do so till along 
in December, but with lessening numbers 
each week. A commission man just back 
from the Panhandle in’ Texas says that con- 
ditions are fine there, and that there are a 
good many cattle in that country, but that 
prices asked there are as high or higher 
than on the big markets. The country has 
got to thinking of the prevailing high range 
of values as naturally as it used to think of 
a range several dollars lower. Oklahoma 
steers in the quarantine division this week 
bring $4.75@$7.25. Short-fed steers in the 
native division are selling at $6.75@9.50; 
mountain beef steers this week, $5.25@7.25; 
range cows, $4@6; heifers up to $6.50; na- 
tive cows, $4.25@6.75; heifers up fo $8; 
bulls, $4.25@5.75; veal calves, $7.50@9.50. 

Hogs arrived today to the number of 21,- 
000 head, but aside from a weak start, the 
market ruled 5c. higher, top $7.90, bulk 
$7.55@7.85. Light weights sell only 10 or 
15 cents under the others, pigs at $6.50@7. 

Sheep and lambs sold 10 to 15 higher to- 
day, top lambs, $7.45; feeding lambs around 
$6. The supply is 8.000 today. A season of 
light runs is expected, and dealers expect 
the market to gain in strength. 
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ST. LOUIS 


(Special Letter to The National Provisioner.) 


National Stock Yards, Ill., November 20. 

The total receipts of cattle at these yards 
for the week ending today is approximately 
39,000 head, of which about 13,000 were on 
the Southern side. On the native side the 
market, as compared with this time last 
week, is steady to a shade lower. Beef 
steers show a decline of 10@15e. Cows and 
heifers and stockers are steady to strong, 
and canners and cutters about a dime higher. 
The top for the week on beef steers was 
reached on Monday, when a load of 1,475-Ib. 
animals sold at $9.75. There were several 
other sales during the week at prices ranging 
from $8 to this figure. On heifers a top of 
$8.25 was reached yesterday, and there were 
several sales at $8 during the week. Some 
$7.50 sales on cows were reported, and there 
were many large sales of calves weighing from 
125 to 150 Ibs. at $10, a top of $10.25 being 
reached. On bulls the top was $7, and on 
stockers and feeders $6.25. The quality of 
the offerings this week was only fair. To- 
day’s quotations are: beef steers. $5.50@11; 





cows and heifers. $4.50@9.10; stockers and 
feeders, $3.75@6.75: canners and cutters, 


$3.40@4.25; calves, $6@11. 

The Southern cattle market remains fully 
steady. Canners and cutters, of course, pre- 
dominate, but everv once in a while there is 
a load of good stuff from the Southwest. 
Three loads of 1,100-lb. steers sold vesterdav 
at $740. They were fed stuff and of good 
quality. Mississippi steers weighing 933 
Ibs. brought $6.10 last Thursday. The mar- 
ket for the entire week has heen extremely 
active. Prices today are as follows: steers, 
257.40; cows and heifers, $3.25@5; calves, 
$5@6.50; canners and cutters, $3.25@4.50. 

The receipts of hogs this week amounted 
to about 50.000. As compared with this time 
last week. the market is steadv to a shade 
higher. During the entire week the market 
has held almost uniformly on the same level, 
except for a nickel or a dime fluctuation al- 
ternately up and down. Prices reached their 
low point on Monday. when the ton was 
$7.85 and the bulk $7.50@7.80. Today’s 
prices are: mixed and butchers, $7.65@7.95; 
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good heavy, $7.85@7.95; rough, $7.50@7.65; 
lights, $7.65@7.90; pigs, $6.75@7.50; bulk, 
$7.65@7.90. 

The sheep receipts for the week amounted 
to about 15,000 head. The market is con- 
siderably higher than at this time last week. 
Since Wednesday last there has been a 
steady advance in prices until yesterday, 
when lambs brought $7.75 and muttons 
brought $4.35. Today’s prices are about 15c. 
lower on lambs and steady on sheep as com- 
pared with yesterday. The following are 
the quotations made today: muttons, $4.10@ 
4.35; lambs, $5.50@7.50; stockers, $3@3.50. 


OMAHA 


(Special Letter to The National Provisioner.) 

Union Stock Yards, So. Omaha, Nov. 19. 

Under the influence of very moderate cat- 
tle receipts last week there was a further 
15@25c. advance in prices, and fat cattle 
are selling all of half a dollar higher than 
at the low time, two or three weeks ago. 
Quite a few corn-feds are coming and selling 
well. Prime finished beeves are going as 

(Continued on page 42.) 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending November 16, 1912: 








CATTLE. 
CHICATO oc ccccccccccccccccccccssccccccocesess 16,881 
Kansas City .......cveccccecccccccccccecesoes 32,626 
GUM ccccccccccvccccesosccesesocesooseseoes 3,148 
Bast St. Loutia .....ccccccccccccccccvcsccccces 36,291 
St. Joseph 2... ... ccc cece ccc ccceccceecesecceens — 
Crdaby ...ccccccccccerccccccccccccerecesesece 545 
BE CHG cccccinccdscvecvcevseeeesesedsessee’ 2,026 
South St. Paul ........cccccccccecevccecccces 5,122 
New York and Jersey City......-.-eeeeeeeeee 13,628 
Wert Worth .noccccccccecccccvccvcccessccscces 15,919 
Philadelphia ......-ec cece e cece eee ereeeeeeees 4,692 
Pittsburgh .........ccccscccccccccccccsccccces 2,668 
WOMVOE co cccccccccesswccccsoscccctsesces ee enes 1,544 
HOGS 
CRAGRD .ociecccccrcccdccarcnsscceseecedeceeosos 93,690 
Kansas City .....cseccceececceccereeeeseenese 58,435 
CE ig cn pac td ree cee Rieeteeeeseonwusetenees 45,095 
Wet Bt. TAHS oc ccsccccccccccceccocsecsessess 56,307 
St. Joseph ....cc ccc cc ccc cccncceececceeseccese 34,275 
CUMARY on cccccccccccccccccccccvccsccscccccese 12,032 
Sioux City ......ccecccccccccccecccccccecccces 18,940 
CE, io cccvcncceddeancceeussesicerersenaees 12,681 
South St. Paul .......ccwcwcccsrevesesevcccces 19,126 
New York and | E QF ccsvcitouceventies 39,416 
eer er rarer rT rt 8,462 
Philadelphia ........ cece cece eee eee ee ee reweeee 4,477 
PHGGUUPER ccc ccccccccccovececescoscrscecoseee 9,701 
TEE s ekisncvcecaccecswurescobsseesebeoeroes 3,776 
SHEEP. 
i os een Wheb tuawseet somes trek eeeee 95,311 
Manens Clty ..ccccsccsccssvcvecccvcssescesses 25,126 
ks naw noeeendnseceestcdpentayecerennes 37,814 
Beast St. Lotle ..ccccccccccccccccccsescsseoces 18,804 
St. Joseph .......cccccecccccccccccccsvccccecs 16,327 
CUMANY ..cccccccccccccccccccccscccccccccccces 83: 
Sioux City ...... ccc cce cece ewe ec cenccccsecsces 10,488 
Gouth Bt. Pawdl ..ccccoscccccccccccsccceveeses 9,726 
New York and Jersey City........-eeeeeeeees be Sp 
Port Worth ......ccccccccccccccccccccccccecs 2,187 
Philadelphia ........- ee eee cere ee ee re reeeeeene 14,386 
Sr Ter er 332 
DED ck cnbdvedsvnts-cdeevewseesRocgaseseees 3,776 
oo 
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WEEKLY RECEIPTS TO NOVEMBER 18, 1912. 
Sheep and 

Beeves. Calves. lambs. Hogs. 
ee errr 3.532 7,299 14,487 
peer 1,391 2 20,049 
Central Union 450 — 
Lehigh Valley 480 — 
eee re -- 116 4,880 
Totals 5/969 61,285 39,416 
Totals last week 5,982 50,440 35,164 


LIVESTOCK AND BEEF EXPORTS. 


Exports of livestock and dressed beef from 
United States and Canadian ports for the 
week ending November 16, 1912, are reported 
by Williams & Terhune as follows: 

Port. 
From 
From 
From 
From 
From 


Cattle. 
New WotR. ..ccscccceccess 
MeStOR ones ve sccccccccses 
Philadelphia 
Baltimore 
Montreal 


1e-] 
° 
© 
= 


Sheep. 


Total 
Total 


last week... cccccoccesecs 


ridiiau 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S GENERAL MARKETS. 


Lard in New York. 

New York, November 22.—Market steady. 
Western steam, $11.65@11.75; Middle West, 
$11.55@11.65; city steam, $11.37144@11.50; 
refined, Continent, $12.15;. South American, 
$12.70; Brazil kegs, $13.70; compound, 7% 


@8'Ke. 
Marseilles Oils. 
Marseilles, November 22.—Sesame oil, fa- 
brique, ——; edible, 93 fr.; copra oil, fa- 


brique, 903, fr.; edible, 106 fr.; 
fabrique, 70 fr.; edible, 95 fr. 


Liverpool Produce Market. 


peanut oil, 


Liverpool, November 22.—(By Cable.)— 
Beef, extra India mess, ——. Pork, prime 
mess, ——; shoulders, ——; ‘square, 65s. 6d.; 


New York, 64s. 6d.; picnic, 58s.; hams, long, 
66s.; American cut, 65s. 6d. Bacon, Cumber- 
land cut, 69s.; long clear, 72s.; short backs, 
68s.; bellies, clear, 64s. Lard, spot prime, 
59s. 6d. American refined in pails, 59s. 6d.; 
2 28-lb. blocks, 58s. 3d. Lard (Hamburg), 
58 marks. Tallow, prime city, 32s. 6d.; 
choice, 35s. 9d. Turpentine, 29s. 6d. Rosin, 
common, 15s. 744d. Cheese, Canadian finest 


white, new, 63s. Tallow, Australian (Lon- 
don), 32s.@39s. 





FRIDAY’S CLOSINGS. 
Provisions, 


Trading was of good volume, with prices 
showing some recession on the increased 
movement of hogs and lower prices. 


Tallow. 


The market was quiet, 


with prices steady 
as quoted. 


Stearine. 


The market has been only about steady of 
late, with a slow demand for both spot and 
forward delivery. 


Cottonseed Oil. 


The market opened lower on the decline in 
provisions and some reports of larger crude 
offerings, but later rallied with further good 
support. 

Market closed 


steady, with fair support 
from refiners. 


Sales, 22,800 bbls. Spot oil, 
$6.19@6.28. Crude, Southeast, $5.14; Valley 

$5.27; Texas, $5.14. Closing qovtation on 
futures: November, $6.19@6.2 2: December, 

$6.19@6.21; January, $6.24@6.25; February, 
$6.29@6.31; March, $6.33@6.34; April, $6.37 
@640; May, $6.42@6.44; good off oil, $5.95@ 
6.10; off oil, $5.95@6; red off oil, $5.60@5.90: 
winter oil, $6.40@7; summer white, $6.35@ 
6.80. 








—_—— 


FRIDAY’S LIVESTOCK MARKETS. 

Chicago, November 22.—Hogs slow, 5c. 
lower. Bulk of prices, $7.60@7.80; light, 
$7.35@7.82; mixed, $7.40@7.87; heavy, $7.35 
@7.90; rough heavy, $7.35@7.55. Yorkers, 
$7.75@7.80; pigs, $5.50@7.40. Cattle mar- 
ket steady. Beeves, $5.25@10.55; cows and 
heifers, $2.70@7.35; Texas steers, $4.30@ 
5.60; stockers and feeders, $4.25@7.50; West- 
erns, $5.40@9.10. Sheep market slow; na- 
tives, $3.40@4.50; Westerns, $3.70@4.50. 

Kansas City, November 22.—Hogs slow, at 
$6.85@7.80 

Sioux City, 
$7.45@7.55. 

St. Louis, November 22 
at $7.55@7.90. 

St. Joseph, November 22.—Hogs lower, at 
$7.25@7.85. 


November 22.—Hogs lower, at 


——Hogs 5c. lower, 


St. Paul, 
$7.25 @7.55. 

Louisville, November 22.—Hogs lower, at 
$7.30@7.60. 

South Omaha, November 22.—Hogs 5@10c. 
lower, at $7.40@7.80. 

Indianapolis, November 22.—Hogs lower, at 
$7.25@7.80. 

Cleveland, November 22.—Hogs lower, at 
$7.70@7.75. 

Buffalo, November 22.—Hogs opened lower, 
with 11,200 on sale; prices, $7.70@7.90. 


~~ fe 


RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 16, 1912. 
Cattle. 


November 22.—Hogs lower, at 


Hogs. 













EE - Sacwwnswswsndcewen 1,000 12,428 3,000 
TN CRE n 66. vc ccacecewsa 600 4,400 1,000 
CN ncteddvncennsneennh 500 6,303 100 
es a er 1,500 5,000 300 
rrr eer 100 6,000 600 
ere 300 4,000 300 
Ge: DE SA ach Sew es.00nes 700 2,700 200 
Oklahoma City ...... 200 300 
Fort Worth ....... 2,300 1,000 100 
Louisville 4,000 
Detroit 300 
Indianapolis 500 5,000 
Pittsburgh 5,000 2,000 
Cincinnati 374 3,390 271 
Cleveland 100 2,000 1,000 
Buffalo 400 3,200 5,000 
WOW Te ceekesacs £16 3,596 3,664 
MONDAY, NOVEMBER 18, 1912. 
GIG. ove dceieecceiniect OE 25,000 37,135 48,000 
ES eee 9,889 11,000 
WOU bade cdvscursnscewes 10,800 8,686 24,000 
es EE, Sau Pawsek ane ewes 9,600 6,500 
a EE eRe ree 5,600 2,500 
Se ee 5,000 500 
Re eee ee 4,600 12,000 
Gebenete CUG ....ceicisecs 800 
PE SEE Sanseccowteees 1,500 800 
WON erarsin eta: sacarsupereusias 1,100 1,900 
Tu, MEE ee 7,000 300 
REE 400 
EC ee Ore 3,500 
blo, ee oe 1,700 9,500 
EEE 6.00 ode sseao~eawe 7,309 1,406 
Cleveland 6,000 1,000 
DD, aig enone tab eceneoo 24,000 27,700 
New York 15,683 20,203 
TUESDAY, NOVEMBER 19, 1912. 
CR. nce (dct idachtacet 7,500 24,956 35,000 
EE TNE gcicteensveneds 16,000 22,025 8,000 
WEEE - c6sN on dAgaas eben 12,891 
SS ere re 7,000 9,000 4,200 
We EEN, 6b NueResReorsees 10,000 
oe ie, MO ree 1,000 4,500 500 
et PE het enscn tama ceame 1,300 6,100 5,200 
CRIMNOTER CTY ce vececcnes 1,200 2,000 
De TREE sesauseccsences 4,300 1,800 
i ee ee 700 1,213 700 
OEE hci ccccrvcavccsvoee 2,900 800 2,300 
POROUS © ach evewe decease ans 1,251 
PU. A dae anda de wkew renee 200 
CRIED «660 cca tieweegeccces 5.500 
NE 5 croradubaccwp watt eiee 1,712 
POE, sts cccscceedés 750 £8,000 
eee 4,000 1,500 
nS eee 377 2.795 449 
CIEVEIARS cco eiccces cesses 40 1,500 600 
SEE xiiwed<seceunnetsvies 800 6,400 9,000 
OW DO Bxxacusseeqceoes £37 4,864 4,710 
WEDNESDAY, NOVEMBER 20, 1912. 
CHORES. oicgcissieewscenve Qe 35,663 45,000 
Kansas City 8,000 18,077 6,000 
Omaha 3,100 10,919 12,000 
St. Louis 6,500 9,000 4,800 
St. Joseph . 2,000 6,200 3, 500 
Sioux City 1,000 6,000 800 
Oe: TO ccteas 1,100 5,100 2,900 
Oklahoma City 500 600 
Fort Worth 4,500 1,200 
Milwaukee 1,895 
Denver 1,300 5,000 800 
Louisville 300 4,000 50 
Detroit 1,500 
Wichita 1,458 
TOGIGREPGND 2 cicciscnveecs 2,000 7,000 
Ko! EE ee 4,000 1,500 
CHRIS odo cb 0 s00:0 060006 1,158 3,554 440 
CE, | coo e ores guecccus 60 3.000 4,000 
oo OR OE a PL eee 250 4,000 6,000 
SP Sv cactadhedeevas 1,915 8,652 10,561 
THURSDAY, NOVEMBER 21, 1912. 
CUICORO ain ek. ve ce secksens 6.000 30,000 25,000 
ee er 6,000 11,000 4,000 
PRE SC ctisex eke ocenetacees 9,500 
OE. DIE Sea dace ¥icacsarts 5,000 9,000 2,500 
ee ee rr 10,000 








WE CAN SAVE YOU MONEY 


when building your new plant or remodeling your old one. 
Packing Plants designed and built. Old Plants overhauled, 
or redesigned. Highest economy in output secured. Write us. 


TAIT-NORDMEYER ENGINEERING CO. 


Complete 
enlarged 


LIGGETT BUILDING 
ST. LOUIS 
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ie. BETO Cee ee 4, 04 
Te ED npregedenvecenees 4,000 
PD. wiciersooesesse 2,667 
TTEEO wo esaveuscw speed 4,142 
SNE nna aatelaceeiae nae ee 5,000 
0 rrr 2,780 
DE, cake a wesc se 0s 12, 
rere 959 4,323 415 
CAOPER, wc ecccocsvcecece 5,000 
EE ate th casks sent seas 250 5,600 7,000 
a eee 1,089 4,270 6,425 

FRIDAY, NOVEMBER 22, 1912. 
Chicago .... 3,000 23,000 10,000 
Kansas City 2,500 7,000 2,000 
Omaha , 700 9,000 2,000 
St. Louis 2,500 11,000 2,000 
St. Joseph 500 5,000 2,200 
Sioux City . 500 4,000 500 
Fort Worth 2,000 800 
St. Paul . 2,000 6,800 10,000 
GHEE. voc cnceccencveees 1,000 1,100 120 

a 


PACKERS’ LIVESTOCK PURCHASES. 

Purchases of livestock by packers at prin- 
cipai centers for the week ending Saturday, 
November 16, 1912, are reported as follows: 


Chicago. 
Cattle. Hogs. Sheep. 
BRB: Oikos eden cies 6,896 13,900 12,914 
Armour & Coe..... 5.0% 7,607 35,800 34,803 
Swit & Oo... 2.6.6 5,293 24,900 35,123 
Mert: & Gee iic6ias<é 8,038 10,000 17,970 
Hammond & Co....... 3,195 9,200 10,065 


Libby, MeNeill & Libby 3,340 

Anglo-American, 6,600 hogs; Boya- dane, 
5,700 “hogs; W estern Packing Co., 6,500 hogs; 
Miller & Hart, 2,400 hogs; Independent Pack- 
ing Co., 5,100 hogs; Brennan Packing Co., 
4,300 hogs; others, 9,700 hogs. 


Kansas City. 


Cattle. Hogs. Sheep. 
Armour & Co.......<.- 6,277 14,814 4,906 
i ge ee 1are ousa< ES 
BiG: i WaeSsb. shen 5,488 10,266 3,357 
Se 8 7,179 12,488 6,837 
Cudahy Packing Co... 6,517 11,245 5,779 
oe ee See 5,299 8.645 2,404 
eee 187 977 71 


B. Balling, 199 cattle; Bloomer & Michael, 
53 cattle; Blount, 200 cattle and 444 hogs; 
Calahan, 31 cattle; Dold Packing Co., 6 cat- 
tle; Campbell Bros. Co., 4 cattle; Independ- 
ent Packing Co., 702 cattle; S. Kraus, 208 
cattle; Sinclair Packing Co., 399 cattle; 
United Dressed Beef Co., 189 cattle. 


South Omaha. 


Cattle. Hogs. Sheep. 

oe! hr 2,028 7,167 3,437 
a eo, See 3,296 10,835 13,092 
Cudahy Packing Co... 3,837 12,970 16,142 
Armour & Oo......... 3,443 13,638 7,300 
Morrell, 100 cattle; Swartz & Co., 120 


hogs; So. Omaha Packing Co., 65 cattle. 
St. Louis. 


Cattle. Hogs. Sheep. 
tt eS rs 8.375 11,191 4,028 
te a Se 9,682 11,840 4,609 
Armour & Co......... 8,675 12,586 5,831 
St. Louis D. B. Co..... 2,379 145 951 
Independent Pack. Co. 1,240 2,726 133 
East Side Packing Co.. ..... 851 
Belz Packing Co....... 5 1,226 
Beil Packing Co....... 17 _—s-:1,230 
Krey Packing Co...... O° AM. oa besx 
Carondelet Packing Co. 54 216 42 
St. Joseph. 
Cattle. Hogs. Sheep. 
| a a, a ee 2,800 15,017 4,287 
Hammond & Co....... 1,900 9,022 1,719 
Marrs &. Co... ..0cs.se 1550 7,204 1,330 
St. Louis D. B. Co.... 150 eee 
Untied 2. B. U0... 36 
Sioux City. 
Cattle. Hogs. Sheep. 
Armour & Co...1:...55 841 9,075 
Cudahy Packing Co... 1,314 9,035 
Swit & OO, vacsc. sss. wees ee 
a ae Se 161 See 
Statter & Co., 88 cattle; Sacks D. B. Co., 
78 cattle; J. L. Brennan & Co., 57 cattle; 


Morrell Packing Co., 51 cattle. 
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PRACTICAL POINTS FOR SHOP BUTCHERS 
Is Honesty the Best Policy in the Shop? 


Is it honest to advertise in a way to mis- 
lead your customers, though you may not 
tell them a downright untruth? 
business policy to do it? 


Is it good 
Each reader must 
answer this question for himself. It is “up 
to” his conscience, and to his business judg- 
ment, to decide. 

A New York City butcher several weeks 
ago sent The National Provisioner a story 
which he entitles “How a Know-It-All Lost 
Five Dollars,” and which illustrates the work- 





ing of this questionable business method. 
He says: 
Editor The National Provisioner: 

Last Thursday and Friday a certain butcher 
in my neighborhood had a large sign on his 
wagons something like this: 

Special for Saturday 
FRESH HAMS, 14c. A LB. 
Cal. Style 











One of my customers came in Friday after- 

noon and asked me how much my fresh hams 
were worth. I said 19¢. a pound. 
“How can they sell them for 14¢c. down in 
* he asked. I said it was 
impossible; they cost us too much to sell at 
that price. 


avenue ?’ 


“PIL bet you I ean buy fresh hams for 
l4c. a pound,” he immediately answered. 
I took him up, the money was put up and 


we walked down to —— avenue after I 


closed up, and went into the market of the 
man who had used this sign. I asked the 


butcher how much his fresh hams were. 
“Do 


you want a California ham?’ he re- 
plied. 
“No,” said I, “I want a ham.” 
Ile said it would be 18¢e. a pound. 
“But what kind of hams are those you 
ddvertise for 14c.?’ asked my customer. 
“Why,” said this butcher, “if you look 


closely you will see that they are advertised 
as California hams,” 

In other words, not ham at all, but the 
shank end of a large shoulder! 

I think, if I am not mistaken, the 
food law reads that an article must be 
for what it is. This is how the public 
flim-flammed. 

Yours respectfully, 
GEO. SCHERNIKAU. 


pure 
sold 


gets 


Doesn’t Pay to Mislead the Public. 


Mr. Schernikau is right. To mislead the 
public, even in the way it was done in this 
case, is very much like a “flim-flam” game. 
The butcher who does it may not be prose- 
cuted for violation of the 


law, but he is 


coasting dangerously near it, and some day 
he may find himself in the courts. 

But not to avoid such 
methods simply because they may land him 
in court. 


a butcher ought 


The jury of public opinion, his 
customers’ opinion, is likely to convict him 
without his 


ever going into a 


regularly 


constituted court. He will lose standing by 
it, and he will lose trade. The stress of 
competition, the effort to keep up with com- 
petitors and share of 


straining a 


get one’s business, 


sometimes leads to point, as 
seems to have been done in this case. 

Mr. Butcher, such methods do not pay in 
the long run. Cut them out! 
called California 


shoulders. 


Call your so- 
hams what they are, 
Sell them as such. They are a 
good product and worth what you get for 
them. Don’t be ashamed to call things by 
their right names. You have no reason to, 
if you handle only good stuff. 
— eo 
GOVERNMENT BUTCHER SHOPS. 

Germany has had meat riots, this country 
has had beef boycotts, and everywhere the 
cost of meat is a cause of agitation and un- 
rest. The government of West Australia has 
begun an experiment in the reduction of this 
cost by opening butcher shops in competition 
with those now in the business. The govern- 
Australian exchanges, 
is selling prime beefsteak at 6d. (12c.) per 
pound, which is cheaper than the real butcher 
can afford to sell it. 

Everybody will be interested in the other 
end of this government enterprise, for it is 
as sure to have an end as a beginning. In 
time the government shop will lose money. 
The more shops the bigger the deficit. If the 
deficit is large the taxpayers will promptly 
make the legislators shut up shop and stop 
the loss. 


ment ship, we see by 


Government elevators in western Canada 


were fine in theory, but not so in practice. 
The same is true of government telephone 
service in several countries. The public is 
best served by those who have a financial 
interest in rendering good service for the 


sake of patronage. Experience is teaching 
that lesson very clearly, and Australia will 
lave to learn it sometime.—National Stock- 
man and Farmer. 
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THE TURKEY’S FRIEND. 
Good morning, Mr. Turkey! 
I’se come to talk to you; 
You’se most awful big and gobbly, 
An’ you kinda scares me too! 


But Ise got something’ to tell you 
That I think you ought to hear; 
It is this, dear Mr. Gobbler— 
Thanksgiving’s awful near! 


It surely comes ’round Thursday— 
That’s what the butcher 
An’ if you’re here that morning, 
Mr. Turkey, you'll be dead! 


said— 


An’ it made me feel real sorry, 
What I heard the butcher say; 
So I came right off to tell you— 


Mr. Turkey, run away! !! 


TO CHANGE FROM CREDIT TO CASH. 

In the early seventies, during the discus- 
sion of the resumption of specie payment 
by the government during which ways and 
means and probable consequences were talked 
of, some Congressman laid down the doctrine 
that the “way to resume was to resume.” 
It seems that this applies in cases where 
retailers wonder or want to know how they 
can change from a credit to a cash system. 

The way to change is to change. The way 
There 
It is either one 


to sell for cash is to sell for cash. 
can be no half way point. 
or the other, or it is the same old story, 
more credit than cash. 

In a great majority of cases credit is un- 
necessary. The trouble is not with people 
se much as with the system. Credit at retail 
stores has become a matter of usage, and in 
a great many cases neither the customers 
nor the dealers realize what it costs to main- 
better for 
the buyer to pay cash, or its equivalent, and 
its equivalent is short credit, one week or a 
month, but no more. 
generally realize what the interest of his 


tain this absurd system. It is 


The retailer does not 


money tied up in goods sold on credit means 
to him, and how much it would affect his 
prosperity if he had the use of it. 
Changing from credit to cash does not 
involve either a complicated, difficult or long 
process. The retailer must make 
up his mind to make the change and then 
he must make it, and the change must be 
as sharply defined as opening the store in 
the morning. 


simply 


“Yesterday I sold on credit; 
today, beginning now, I sell for cash. Those 
customers who do not like the change must 
go elsewhere, although I should be sorry 
to lose them.” But there can be no favors 
shown, no exceptions made. 

The result of our observations during a 
series of years has been that customers pre- 
fer the cash system. They sometimes revolt 
at the very beginning. but after a while 
they like it. 
where they stand. 


They like it because they know 
At the end of the week 
what have 
chased, and what they have left is their own, 


they have paid for they pur- 
free from all encumbrance, and we have yet 
to hear of a dealer who was sorry that he 
had the the 
cash system, and we have heard directly from 


abandoned credit system for 
many of them after experience in doing busi- 
ness on a cash basis. 

There is no quiet, easy way of changing 
from credit to cash without having people 
There 
must be no beating about the bush, no sub- 


realize that a change has taken place. 


terfuge, nothing but a straight ahead course, 
The 
customers must realize the change, and we 
do not think that 
hesitate at all to announce to his customers 
that he has decided to discontinue giving 
credit. He 
the few will 


looking everyone straight in the eye. 


any retail dealer need 


will lose a few, and certain of 


be first class customers whom 
he will be very sorry to lose, but others will 
leave him because they are refused credit, and 
to lose many of these is a gain rather than 


a loss. 








November 23, 1912. 


We think that the average retail merchant 
having any business acumen at all would 
find a way to prevent his good paying, re- 
liable, honest charge customers leaving him 
and going elsewhere because of the change in 
his system of conducting the store.—New 
England Grocer. 
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LOCAL AND PERSONAL. 

C. D. Sweet has opened a meat market at 
No. Adams, Mass. 

A. B. Lounsbury has sold his meat busi- 
ness at Leamington, Ont. 

The partnership of Jenkins & Avery, meat 
dealers at Harveyville, Kan., has been dis- 
solved. Mr. Avery will continue. 

Shanaman Brothers will engage in the meat 
business at E. Lebanon, Pa. 

Walters & White have opened 
market at Hearne, Tex. 

John Brandow has sold his meat business 
at Oneonta, N. Y., to B. Dickson. 

J. T. Wilson, meat dealer at Kokomo, Ind., 
has filed a voluntary petition in bankruptcy. 

G. L. Dunsworth has engaged in the meat 
business at Knoxville, Ill. 

John Lang, a retired provision dealer, died 
last week at his home, 186 Eldert street, 
3rookiyn, N. Y. 

Ruhl & Coughlin, meat dealers at 
Columbus avenue, New York City, N. Y., 
have filed a petition in bankruptcy. Liabili- 
ties $27.390 and assets $12,354. 

M. R. & W. L. Scanlan will open a new 
meat market at Leominster, Mass. 

The meat market of J. Garder at Wynne, 
Ark., has been destroyed by fire. 

The Wagenheim meat market has been 
opened at Atlantic City, N. J. 

The Excelsior Meat & Produce Company, 
Rockaway Beach, N. Y., has been incor- 
porated with a capital stock of $10,000 by 
H. Roeder, J. Metzger and L. Rosenthal. 

E. R. Peck & Company have purchased the 
West Side Meat Market at Medford, Ore. 

O. N. has sold his market 
Helican Rapids, Minn. 

Frank Miller bought the shop of Birch & 
Hofmeister at Morristown, Minn. 

Mr. Bothby bought the Oanea butcher shop 
at Clear Lake, S. D. 

L. O. Dickey bought the interest of R. A. 
Streeter in the Metropolitan Market at 
Marion, Ia. 

Wm. DeWitt, who recently sold his market 
in Grand Junction to A. D. Granger, has 
leased the Kinkeade-Cully market at 
pey, la. 

Waldick & Goole have formed a partner- 
ship and will conduct a market in the new 
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Anderson at 


Rip- 


Iosness building at Montevideo, Minn. 

Mr. Sager recently sold out his market at 
Columbia, 8S. D. 

C. J. Dalhgaard & Son have opened a new 
market at Milltown, Wis. 

H. H. Redfield has opened up the butcher 
shop at Dilworth, Minn. 

Chris Nelson has opened a market in the 
Hermsmeyer building at Dundas, Minn. 

William Ricke bought the meat market 
building at Erie, N. D. 

Messrs. Morgan and Smith, of Sheridan, 
are preparing to open a market at Hysham, 
Mont. 

Rudolf Rhode has sold out his interest in 
the People’s Meat Market at Pierce, Neb. 

Starky, Black & Elliott have purchased 
the meat market at Ragan, Neb. 
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John Kellogg has purchased a meat market 
at Maxwell, Neb. 

Geo. Newland has purchased the Penning- 
ton meat market at Lebanon, Neb. 

S. Borowalk has purchased the butcher 
shop of H. M. Zingg at Platte Center, Neb. 

A. H. McMartin, of Billings, Mont., is about 
to engage in the meat business at Coeur 
d’Alene, Ida. 

Heisler & Smith have succeeded to the 
meat business of C. W. Heisler, in Dufur, 
Ore. 

Miller & Broyls have purchased the butcher 
shop of Archie Milnie at Steptoe, Wash. 

Herman Hanson has succeeded to the meat 
business of Hanson & Gerhauser at Tekoa, 
Wash. 

Mr. Sweeten has purchased the meat busi- 
ness of Fred Porter at Columbus, Kan. 

Lack & Rosenhoover, meat dealers, have 
absorbed the market of F. S. Leigh at Ever- 
est, Kan. 

D. W. Marks has opened a meat market on 
East Main street, Weir, Kan. 

McHaley & Beardsley have sold out their 
butcher shop at Toronto, Kan. 

R. F. Jones has purchased the interest of 
Frank Horgsion in the Vining Meat Market 
at Vining, Kan. 

J. H. Staley has engaged in the meat busi- 


ness on the southeast corner of the square 
at McCloud, Okla. 

R. F. Hartley & Son have succeeded to the 
old established meat firm of Hartley Bros. 
at Baxter Springs, Kan. 

H. W. Davis has leased his butcher shop 
at Kingman, Kan., to Homer Hawkins. 

Glen Long has succeeded to the meat busi- 
ness of Long & Sinclair at McCune, Kan. 

Frank Van Riper has disposed of his meat 
business at Minneola, Kan., to Wooley & 
Marymee, of Great Bend, Kan. 

Henry Baldwin has engaged in the meat 
business at Wilmore, Kan. 

Tom Corby is about to open a butcher 
shop at Solomon, Kan. 

Art Cole has purchased a half interest in 
the butcher shop of Frank Mangan at Cherry- 
vale, Kan. 

J. H. Curtis has engaged in the meat busi- 
ness at Taloga, Okla. 

Dan Allen, of Mammoth Springs, Ark., 
will open a meat market at Gridley, Kan. 

F. B. Ross has disposed of his butcher 
shop at Ashland, Kan., to Will Bean. 

S. Souther has engaged in the meat busi- 
ness at Ryan, Okla. 
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John & Elmer Cannon, of Vermillion, Kan., 
have engaged in the meat business at 
Toronto, Kan. 

Al Connelly has purchased the meat mar- 
ket of Will Wolfley at Lebo, Kan. 

Edgar Haden and Roy McNamee have pur- 
chased the Edward Shreiner butcher shop 
at Cunningham, Kan. 

Henry Knott, of David City, Neb., is en- 
gaging in the meat business at Washington, 
Kan. 

Johnson & Gerold have opened up a new 
meat market at Three Rivers, Mich. 

Willette & Sanderson have opened a fish 
market at St. Ignace, Mich. 

Phillips & Glaspie have sold their meat 
business at 225 West Main street, Jackson, 
Mich., to A. E. Nichols. 

Fred Cox, who has been in the meat busi- 
ness at Pontiac, Mich., for twenty-six years, 
has sold out to Wm. Webb. 


———e-—_—__ 


VALUE OF VARIOUS CUTS OF BEEF. 
(Continued from page 32.) 
amounts are entirely independent of current 
market prices of the various cuts. 
Percentages of soluble and insoluble phos- 
phorus in the boneless meat of each cut: 





Soluble. 
t A | 

Wholesale Inor- Or- Insol- 

cuts. ganic. ganic. Total. uble. Total. 
SE eee on 093 -032 .125 .059 -184 
RE 094 .033 127 -046 173 
Hind shank O85 .024 -109 052 -161 
RMON 6-sStecuey 091 -015 -106 052 -158 
a, eee O85 .013 -098 -G50 .148 
Fore shank 092 016 .108 33 -141 
SS Ree 072 O17 89 053 .142 
Rump .062 -022 084 O51 135 
Dl) wvacsoueuase 065 .019 O87 .043 130 
Plate .050 .015 .065 .039 104 
POON. SnAcsdcees 048 .006 .054 .023 077 


The amounts of soluble phosphorus are, 
in general, about twice as great as those 
of insoluble phosphorus, and the different 
cuts stand in approximately the same ‘order 
with regard to the soluble and _ insoluble 
forms as with respect to the total. The ex- 
ceptions to this rule do not appear to follow 
any regular order. The same is true of the 
inorganic and the organic forms of soluble 
phosphorus, as indicated by the first and sec- 
ond columns of the table. 

The diagram in Fig. 9 shows the distribu- 
tion of the total and the soluble phosphorus 
in the eleven wholesale cuts. From these 
curves it is apparent that the prices of the 
various cuts of beef are independent of their 
phosphorus content either total or soluble. 

(To be continued.) 
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FIG. 9—PERCENTAGES OF TOTAL AND SOLUBLE PHOSPHORUS IN THE BONELESS MEAT OF THB 
WEOLESALE CUTS. 
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New York Section 


Edward Morris, head of Morris & Company, 
was in New York this week. 

J. H. Agnew, head of the Morris construc- 
tion department, was in New York this week 
looking over the company’s property. 


Swift & Company’s sales of fresh beef in 
New York City for the week ending Novem- 
ber 16, 1912, averaged 10.68 cents per pound. 

John Lang, a veteran Brooklyn butcher, 
died at his home on Eldert street last Thurs- 
day at the age of 67. He is survived by 
three sons and four daughters. 

The outlook for the Thanksgiving turkey 
trade is that turkeys are to cost the trade 
as much as last year, and possibly a little 
more. The crop is short in some sections, 
and quality will not be up to that of last 
year as a whole, though there will be plenty 
of good turkeys in the market for those 
willing to pay the price. 

The annual entertainment and ball of the 
8S. & S. Company Employees’ Mutual Benefit 
Association takes place next Friday even- 
ing at Terrace Garden. Chairman L. F. 
Gerber of the arrangements committee prom- 
ises that the entertainment will be better 
than ever, and the outlook is for a crowd 
which will pack the hall. 


Following the appointment of Frank W. 
Lyman as general manager of the Armour 
branch houses in the New York district, it 
is announced that U. P. Adams, of Chicago, 
has been appointed superintendent of the 
company’s country houses in the New York 
district. Mr. Adams succeeds J. A. Rauler- 
son, who goes to Philadelphia. 

C. A. Daly, of Chicago, for several years on 
the staff of F. A. Fowler, head of the Swift 
beef and branch house department, has been 
transferred to New York as assistant to Gen- 
eral Manager G. J. Edwards. Mr. Daly has 
been a frequent visitor in New York, anda 
is well known and popular here, not only in 
the Swift ranks, but among the outside trade 
as well. 


The following is a report of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the city of New York 
during the week ending November 16, 1912. 


by the New York City Department of 
Health: Meat.—Manhattan, 12,489 Ibs.; 
Brooklyn, 29.262 lIbs.; the Bronx, 78 Ibs.; 
Queens, 30 lbs.; total, 41,859 Ibs. Fish.— 


Manhattan, 3,143 lbs. Poultry and game.— 
Manhattan, 4,938 lbs.; Bronx, 20 Ibs.; Queens, 
17 lbs.; total, 4,975 Ibs. 

The police, who cannot catch murderers or 
hold-up men, got busy last Sunday and raided 
the delicatessen shops all over the city for 
violating the Sunday closing law. Just what 
this sudden accession of moral activity meant 
has not yet been discovered. The net result 
was that a lot of people who had forgotten 
to put in food supplies on Saturday had to 
go very short on Sunday evening’s supper 





“Served them right,” said the dealers whi 
believe in one day’s rest in seven. 
—- —<fo. » 
OUT AMONG THE TRADE. 
Jacob Kalter is doing business in the 


store occupied by Louis Lemlein for many 
years at No. 453 West 53rd street. The 
present proprietor is looking for a second- 
hand chopping machine in good condition. 
Who has one for sale? 

Geo. Karol, who was well known to the 
trade some seven or eight years ago, has 
bought out the well-known market of C. 


Stapf at No. 730 Tenth avenue. This store 
bore an excellent reputation for fine meats 
which Mr. Karol will uphold. 


It pays to keep plugging. That’s why 
Robert T. Cooke, of No. 15 Fulton street, 
Brooklyn, has picked up a line of customers 
on every principal avenue in New York. 
His slogan, “paper bags and twine,” is as 
familiar to the butchers as his gray head, 
and he’s made a friend of every customer 
because they know he’s on the level. 

That old, run-down, dirty corner shop of 
120th street and Eighth avenue, so unfavor- 
ably known for many years, is hardly 
recognized now. It has been overhauled, 
new fixtures put in, made clean and attrac- 
tive, and opened up as a strictly first-class 
market by Emil Weil, who had nerve enough 
to take hold of a shop that could not be 
given away. Although open only one month, 
he has already built up a good business. 
It takes the right man to drive the hoodoo 
away, and Mr. Weil has done it. 

Ask any butcher on Second avenue whose 
shop he’d rather have, and it’s dollars to 
doughnuts he’d say Fred Martus’ at No. 
1093. Ask him why and he’d say it’s one 
of the cleanest and best kept. He’s a crank 
for quality, and he will hire nobody except 
a geometric expert. That’s what he calls 
his butchers, because he’s a master of 
straight lines himself. And woe be to any 
of his boys who’s caught with a cigarette 
or dirty apron when he’s delivering orders. 

Irregular and spasmodic deliveries are a 
source of constant trouble and unnecessaty 
expense, which could be avoided if the ex- 
ample of Anton Weinig & Sons, of the New 
Amidon Market, were followed. They have 
very large deliveries every day, which are 
so divided that lunch orders are sent by 
themselves, and when all dinner orders are 
put up they are delivered in ample time in 
the afternoon. It’s a good system not to 
mix lunch and dinner orders. Disappointed 
customers are a rarity at this well-man- 
aged store. 

Among the many subscribers of The Na- 
tional Provisioner who know its value for 
up-to-date information and reliable market 
reports is H. Rubin, of No. 1141 Third ave- 
nue. who has ordered one of the new files 
to keep his weekly trade publication where 
he can refer to it at any time. Mr. Rubin 
makes a specialty of his fine home-made 
sausages, and has built up a big business on 


merit combined with quality. He’s on the 
job every working day in the year. That’s 


why his business runs like a well-oiled piece 
of machinery. The pinochle game does not 
know him as well as the goose market and 
the Fulton fish market. His fish trade is 
bigger than the ordinary fish store, and he’s 
versatile enough to be a first-class cutter, a 
good sausage-maker and a fine fish man, 
which is rather unusual. 


Park avenue is well known to New York- 
ers as being the thoroughfare where many 
of the finest markets in New York are lo- 
cated. Each proprietor takes pride in fitting 
up his market in the very finest possible 
manner. Among them one of the finest is 
that of D. Werdenschlag, between 8lst and 
82nd street, who for over ten years success- 
fully conducted the old Astor Market at No. 
878 Park avenue. Six months ago he re- 
moved to his present larger quarters, which 
were beautifuly fitted up- by the veteran fix- 
ture man, Thomas Farrell, of No. 427 West 
42nd street. The interior is finished entirely 
in white enamel, and the fine display of 
meats, fruit, fish, poultry and game speaks 
for the large business done by Mr. Werden- 


schlag, who has been in business in New 
York for many years, and prides himself 
on having a completely eqiupped market 
with all sanitary fixtures and appliances. 


Who says the swell shops are all on Sixth 
avenue or Broadway? One of the really fine 
shops is over on Third avenue, where the 
bright marble, nickel work, white paint and 
electric lights make it a “great white way” 
all by itself. Fancy a butcher shop where 
the inside of the icehouse as well as the out- 
side is of the purest white enamel. Not a 
speck of grease is to be seen where the 
meats are handled like cream-fed broilers. 
And the shop is enjoying the patronage of 
some of the finest families in New York. 
That’s why John T. Bauer, at No. 1070 
Third avenue, is justly proud of his shop, 
customers, help, equipment and everything 
that goes to make a really fine place for 
the housekeeper to do her marketing. And 
all this hasn’t even given him a _ swelled 
head. At least his wife says so; she’s 
cashier and bookkeeper, and ought to know! 


Se n 


OMAHA LIVESTOCK MARKET. 
(Continued from page 38.) 

high as $9.40@10, but the bulk of the steers 
have only been on feed sixty to 120 days, 
and they are selling around $/.50@8.50, with 
“warmed-up” grades at $6.50@7.25. West- 
ern range beet has also shared in the ad- 
vance, and while sales at $7.50@8.25 are 
searce the bulk of the fair to good grades 
are going around $6.50@7.25, and common to 
fair kinds at $5.50@6.25. Cows and heifers 
are finding a free outlet at the higher figures 
common to prime grades, going at an ex- 
treme range of $3.25@6.75, the bulk of the 
fair to good butcher and beef stock at $4.50 
@5.60. Veal calves continue firm at $5@9, 
and bulls, stags, ete., are going at a range 
of $4.25@5.75. Supplies are running some- 
what lighter than at this time last year. 

The situation in hogs has been peculiar, 
inasmuch as prices have averaged higher in 
the face of increased receipts. This has 
been due in a measure to the fight among 
the local packers for the hogs, and the 
scramble has sent prices higher than they 
have been ruling at Chicago and other points. 
Just how long this situation will continue 
remains to be seen, but the higher prices 
have been responsible for the big receipts, 
especially from central and western Iowa 
points. Outside butchers and shippers have 
been. doing very little, but local packers are 
buying freely right along. With 13,500 hogs 
here today the market was 5@10c. lower. 
Tops brought $7.85 as against the same 
figure last Tuesday, and the bulk of the 
sales were around $7,65@7.75 or practically 
the same as a week ago. 

Sheep and lambs have been selling very 
well, although prices are not so very much 
different from a week ago. Receipts are 
made up of about half natives and half 
rangers, but desirable killing stock of all 
kinds is in good demand and there is plenty 
of competition from ‘the feeder buyers all 
the time. In fact, about half of the re- 
ceipts are going back to the country to be 
fattened. Lambs are selling at $6.50@7.40; 
vearlings, $4.50@5.35; wethers, $3.50@4.40, 
and ewes, $3.40@4.10. 


7-M INSULATING MATERIALS 


J-M Pure Cork Sheets J-M Mineral Weol 
J-M Impregnated Cork Boar¢3J-M Granulated 
J-M Rock Wool Insulating cork 
J-M Hair Felt 
J-M Waterproofed Indurated Fibre Boards, Ete. 
Write us as to your requirements. 


H. W. JOHNS-MANVILLE C0. 


NEW YORK AND EVERY LARGE CITY 
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Keep Out of Trouble with Meat and Pure Food Laws 





Most valuable 
work of its 
kind in 
existence. 


FEDERAL, 
STATE, 
TERRITORIAL 
LAWS. 


Used by the 
National 

and all 

State 
Governments. 


Know the laws of nation and state—the re- 
quirements that affect your business every day 
in the year. This book will save you dollars and 
annoyance. 








ABATTOIRS INSPECTION 
BUTTER LARD 
BUTTER, RENOVATED MEAL 

Laws on all BUTTER, PROCESS MEAT 

Meats and BUTTER, IMITATION MEASURES 

Other Foods, BUTTERINE MUSTARD 

* CANNED GOODS OLEOMARGARINE 

CATSUP PRESERVATIVES 
CHEESE SACCHARIN 
COLD STORAGE SANITATION 
CONDIMENT SAUSAGE 
DAIRY PRODUCTS SHELL FISH 

All Drugs. © FEED STUFFS SLAUGHTERHOUSES 
FISH SPICES 
FLOUR WEIGHTS 

ETC., ETC. 


HE New York Journal of Commerce states that this Manual is “sure to prove 
USEFUL to all dealers in foods or drugs and INDISPENSIBLE TO MOST 
OF THEM,” which they “WILL BE WISE TO HAVE AT HAND.” 


It is necessary that you know ALL the requirements—laws, rulings, regulations, 
standards, decisions, etc., relating to the products you manufacture, pack, or seli. 
This information in Complete, Reliable, and Convenient form cannot be obtained else- 
where. Common sense and business prudence demand that you know these require- 
ments BEFOREHAND, not AFTERWARDS, for KNOWLEDGE BEFOREHAND 
is a fair insurance against TROUBLE AFTERWARDS. 


WHAT A CONVENIENCE, to have all this information under one cover. All 
Uniformly Arranged, so that you can run down ALL the requirements on any subject 
or about any product, QUICKLY, EASILY, and WITHOUT EXPENSE! 


WHAT A SATISFACTION, to know that you have a RELIABLE GUIDE, 
to be free from the worry that some requirement, national or state, has been over- 
looked ! 


Not a Single Food Product, manufactured, packed, or sold, is exempt from the 
law, and 


ALL THE LAW is contained in this Manual. 


A complete reference library in itself. 


YOU SHOULD HAVE THIS GUIDE 
On Your Desk At Your Elbow 


To Answer The Question As Fast As They Come Up, To Answer Them ACCU- 
RATELY, IMMEDIATELY, and COMPLETELY. 


Send for endorsements of officials, leading members of the trade, lawyers, and 
others. 


Dunn’s Pure Food and Drug Legal Manual, Two Volumes, over 2400 pages in 


Volume I, over 4000 pages in all, bound in buckram, sent expressage prepaid any- 
where in the United States (cash with order), $12.00. Sold by 


THE NATIONAL PROVISIONER 


116 NASSAU ST., NEW YORK 


Quarterly amendatory sheets for the year are issued and sent to buyers without 
extra charge, thus keeping you right up to the minute on all current legislation. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


native 
steer 75 


Good to choice steers 
Toor to fair native 
Oxen and stags ..... 3.25 -00 
2.50@6.00 


6.40@7.25 


sulils and dry cows 
Gool to choice native steers one year ago. 


LIVE CALVES. 


Live veal calves, common to prime, per 
100 Ibs. 
Live barnyard 


Western, per 


calves, 


veal calves, 100 Ibs.... 6.50@ 


LIVE SHEEP AND LAMBS. 

fair to prime, per 100 Ibs... 

Se dsiged ho eecenoe. Se ae 
4.00@ 


Live 


Live lambs, 7.00@ 


Live lambs, yearlings 
Live lambs, culls pees cokewen 
Live sheep, common to prime, per 100 Ibs, 2.50@ 3.8% 


Live sheep, culls, per 100 lbs............. a.‘ 


LIVE HOGS. 
Hogs, heavy @ 
Hogs, medium @ 
Hogs, 140 Ibs. @ 
Pigs @ 
Rough 7.15@ 


DRESSED BEEF. 


CITY DRBESSED. 
Choice native heavy 
native light 
to fair 


Choice 
Native, common 
WESTERN DRESSED BEEF. 
dtneceaees 13 @l14 
@13 
@12% 
heavy cree @12% 
aA oe ----11 @11% 
91,@1014 
@11% 
@10 
@10 
§144@ 9 
@ll 


@ 9% 


Choice native heavy .... ‘ 


Choice native light 
Native, 
Choice 
Choice 
Common to 


common to fair.... 
Western, 
Western, 
fair Texas 
Good to choice heifers 
Common to fair heifers 
Choice cows 
Common to fair cows paceman 

fair oxen and stags........... 


bulls 9 


BEEF CUTS. 
Western. 
ibs on ais 19 
@i5 16 
@ii 12 
@is 
@15 
ws @i2 @13 
and ribs awe @— 1614,@17 
—@— 14 @15 
ribs ; a 12 @13 
12 11 @11% 
104%@11 
91,@10 
@12 12 @12% 
@10 11 @11% 
10 @10% 


Common to 


Fleshy Bologna 


City. 
@20 
@17 
@i4 
@21 


@18 


, ribs 


ribs 


loins 


loins 


loins 


hinds 


hinds and ribs. 


} hinds and 


rounds 


rounds @1o 


EERERERER ESE ES. 


} rounds @ 91,4 


Z 
od 


chucks... 
CHUCKS. cccccccccccese 9 
CRBCES. ccccccccvesoee 64%@ 8 


DRESSED CALVES. 
Veals, city dressed, good to prime, per lb..14 @I18 
Veals, county dressed, per Ib.........sse0- 12%@l17 
Western choice @16 
Western calves, fair to good @13 
Western calves, common @i1 
Grassers and buttermilks.............eeee% @10 


DRESSED HOGS. 


ZZ 
2 8 


calves, 


@10% 
@l1 

@11% 
@11% 


Hogs, heavy 
Hogs, 180 Ibs. 
Hogs, 160 lbs. 


Hogs, 140 Ibs. 


DRESSED SHEEP AND LAMBS. 


Spring lambs, choice, @12% 


Lambs, good 
Sheep, 
Sheep, 
Sheep, 


choice 
medium to good 
culls 


PROVISIONS. 


(Jobbing Trade.) 
hams, 10 lbs. avg 
hams, 12 to 14 Ibs. 
14 to 16 Ibs. 
light 
heavy 


Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 


avg 
hams, avg 
picnics, 
picnics, 
shoulders 


bacon, boneless 


Smoked bacon (rib in) 
Dried beef sets 
Smoked beef tongue, per Ib 


Pickled bellies, heavy 


FRESH PORK CUTS. 


Dwest gems Wels, GF coc deve cucncetccsss. 15 
Fresh pork loins, Western 

Fresh pork tenderloins 

Frozen pork tenderloins 

Shoulders, city 

Shoulders, Western 

Butts, regular 

Butts, 
Fresh hams, 


@14% 
14144,@15% 
@15% 


boneless 

city 
Western 
Fresh picnic hams 


Fresh hams, 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 50@65 lbs. cut.. 70.00@ 80.00 
Flat shin bones, avg. 40@50 Ibs. cut, 
per 100 bones, per 2,000 lbs......... 
Hoofs, black, per ton.......ccesesseee 
Thigh bones, avg. 90@95 Ibs. cut, per 
100 bones, per 2,000 Ibs.............- 90.00@ 95.00 
Horns, 7% oz. and over, steers, frst 
quality, per tom ...ccsecccecceccccees @270.00 


BUTCHERS’ SUNDRIES. 


Fresh steer tongues @125c. a piece 
Fresh cow tongues 5 @ 70c. a piece 
Calves’ heads, scalded 50c. a piece 
Sweetbreads, veal Se. a pair 
Sweetbreads, beef . @ pound 
Calves’ livers . & pound 
Beef kidneys de. a piece 
Mutton kidneys - @ piece 
beef . & pound 
°c. a piece 
. @ pound 
. @ pound 
. & pound 
- @ pair 
a pound 
- & pound 


Livers, 
Oxtails 
Hearts, beef 

Rolls, beef 

Tenderloin beef, 

Lambs’ fries 

Extra lean pork trimmings 
Blade meat 


PBOHGHOHOOHHHHSLSA 


® 


BUTCHERS’ FAT. 


Ordinary shop fat 
Suet, fresh and heavy 
Shop ewt 


bones, per 


SAUSAGE CASINGS. 


Sheep, imp., wide, per bundle 

Sheep, imp., medium, per bundle 

Sheep, imp., per 

Sheep, domestic, 

Sheep, domestic, 

Sheep, domestic, 

Hog, American, free of salt, 
per lb., f. 0. 8. New York 

Hog, extra narrow selected, per Ib 

Hog, in kegs, or tcs.... 

Hiog, middles 

Beef rounds, domestic, per set, f. o. b. Chi- 

cago 
Beef rounds, export, per set, f. 0. b. New 


wide, per bundle 
medium, per bundle 
narrow med., per bundle. 


or bbis., 


@25 
tes. 
@70 
@70 
—@— 
@i4 


1 cent over bbls. 


@18 


@23 
@18 
@85 
@s3 
@ 8 
@ 4% 


Beef bungs, piece, f. 0. b. New York 
Beef middles, per set, f. 0. b. New York.. 
Beef middles, per set, f. o. b. Chicago.... 
Beef weasands, per 1,000, No. 1s 

Beef weasands, per 1,000, No. 2s 


SPICES. 
Whole. 
18% 
12% 


white 
black 
white 


l’epper, 


Sing., 
Pepper, Sing., 
Pepper, Penang, 
Pepper, red Zanzibar 
Allspice 

Cinnamon 

Coriander 

Cloves 

Ginger 


Refined—Granulated 
Crystals 
Powdered 
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GREEN CALFSKINS. 
No. 2 


Branded skins 

Ticky. skins 

No. 1 B, M. skins........ eebeteapoccces vee 

Ne. B Ba’ My -WRIM sc cic c ce cgedbcccse Tree 

No. 1, 

No. 2, 

No. 1 

No. 2 

No. 1 
2 
1 
2 
1, 
° 


€&88608 


bo BE, BBR. ce cscccsVevcccess coves ee 
heavy kips, 18 and over 
. 2, heavy kips, 18 and over 
Branded kips 
Heavy ‘branded kips 
Ticky kips 
Heavy tleky Wipe cesccccccccccccccccess eee 


DRESSED POULTRY. 

Turkeys— 

Western, dry-picked, selected 

Western, dry-picked, average 
Western, scalded, selected 
Old mixed hens and toms 


FRBSH KILLED. 
Fowl—Dry packed, 12 to box— 
Western boxes, 48 to 55 Ibs. to doz., dry- 
picked, fancy 
Western boxes, 
dry-picked 
Fowl—Iced— 
Southern and §. 
Other Poultry— 
Old Cocks, dry picked, avg. best, per lb. 
Squabs, prime, white, 10 lbs. to doz. per 


36 to 42 Ibs. to doz., 


Western, dry-picked.... @13 


@11% 
@4.50 


LIVE POULTRY. 


Fowls, medium and poor grades 
Fowls, via freight, heavy fancy 
Old roosters, per Ib. 

Turkeys, hens and toms, mixed 
Ducks, Western, per 

Geese, per lb., Western 
Guineas, per pair 

Pigeons, per pair 


@12 
12%@13 
@9 
@i8 
@i 
@13 
@6o 
@25 


Extras 
Creamery, Firsts 
Extras 
Firsts 


Creamery, 


Process, 
Process, 


extras 
extra firsts 
firsts 
seconds 
dirties, 
dirties, 
checks, 
checks, 
storage, 


Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Fresh gathered, 
Refrigerator firsts, 


@37 
@33 
@28 
@23 
@21 
good to fine @20 
poor to fair 15 @18 
charges paid..21144@22% 


FERTILIZER MARKETS. 
BASIS, NEW YORK DELIVERY. 


Bone meal, steamed, per ton 
Bone meal, raw, per ton 
Hoof meal, per unit, Chicago 
Dried blood, West, high grade, fine, 
f. o. b. Chicago, prompt 2.52144@ 2.55 
Nitrate of soda—spot 2.57% @ 2.60 
Bone black, discard, sugar house del. 
New York 20.00  @21.00 
Dried tankage, 11 to 12 per 
cent. ammonia and 10c. 
Tankage, 11 and 15 p. 
Chicago 
Garbage tankage, f. 0. b. New York. 
Fish scrap, dried. 11 p. c. ammonia 
and 15 p. e. hone phosphate, de- 
livered, New York (nominal) 
Foreign fish guano, testing 13@14% 
ammonia and about 10% B. Phos. 
Lime, c. 1. f. Charleston and New- 
port News 
Wet, acidulated, 7 p. c. ammonia per 
ton. f. o. b. factory (35¢c. per unit 
available phos. acid) —@a— 
Sulphate ammonia gas, for shipment, 
ner 100 lbs., guar., 25% 3.17%@ 3.20 
Sulphate ammonia gas, per 100 Ibs., 
spot, guar., 25% 
So. Carolina phosphate rock, ground, 
per 2,000 Ibs., f. 0. b. Charleston. 
So. Carolina phosphate rock, undried, 
f. o. b. Ashley River, per 2,240 Ibs. 
The same, dried 


2.65 


and 10¢, 
@ 9.00 


2.35 
and 10c. 


3.10 and 10c. 


@ 3.20 
6.50 @ 7.70 
3.50 @ 3.75 
3.75 @ 4.00 








